STRAWBERRY 

One  of  the  most  popular  of  the 
Witham  Series.  Send  for  samples  of 
this  outstanding  Flavour  and  ask 
for  Leaflet  ‘‘Strawberry  Fayre“ 
which  gives  details  of  alternative 
Strawberry  Flavours  for 
specialised  requirements. 


LIBRARY 
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WITHAM  SERIES  OF  OUTSTANDING  FLAVOURS 


.  J.  BUSH  &  CO.  LTD.  LONDON  •  E  8  •  ENGLAND  Clissold  /234| 


Just  6d  worth  ot 


VANILLIN  MONSANTO 


flavours  1  cwt, 
of  chocolate! 


Berausp  of  its  high  dogn'o  of  ('oiicoiitratioii.  only  ininiitr  «nianlitips  of 
Vanillin  Monsanto  an'  n'cinirod  to  gi\«'  tho  dosin'd  vanilla  flavoni. 

This  <‘conoiny  in  use  pins  vanilla's  »‘norinons  popularity  as  a  flavouring 
an'  n'as(»ns  why  \'anillin  Monsanto  is  in  groat  doinand  hy  food  an<l 
oonh'otionorv  inaniifaotun'rs  th«'  world  ovor.  It  <'nriohos  oho<‘olato. 
(■(»nfootionor\ ,  onstard  powdt'r.  i<*o  oroani.  hisouits  an<l  othor  foodstuffs. 

N'anillin  Monsanto  is  availahio  in  ('rystal,  noodio  crystal  or  jwnvdor 
fonti. 

ETHAVAN  (Monsjtnto's  Kthyl  X’anillin)  is  a  mon  oonoontrated  flavour, 
about  3  times  as  strong  as  \'anillin,  and  is  found  very  useful  in  certain 
applications. 

Send  now  for  free  Vanillin  leaflet  I  Titled  Vanillin  Monsanto,  this 
booklet  gives  you  details  of  methods  of  us«'  and  recommeruled  con¬ 
centrations,  as  well  as  valuable  techtiical  information. 


Monsanto 
chemicals 
help  industry- 
to  bring  a 
better  future 
closer 


Monsanto 


MONSANTO  CHEMICALS  LIMITEO 

659  Monsanto  House,  Victoria  Street,  London,  S.W.1,  and  at  Royal  Exchange, 

In  a^toriahon  irith:  Mimxanin  ('hfmirnl  Comimny.  St.  Ijttuin.  f’.S.A.  Mnnmnto  Canatta  Limit' 
.Monmntii  ('hniiimln  Aiiitmlia)  Limitnt.  Mflbournf.  .Monmuto  ('/"•mirtilt  of  liiilia  t'rimtf  Li 
lii'jirnfntntireit  in  the  irnrliVit  principal  ritiee. 
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Foodtech’s  1960  of.er! 

The  largest  range  of  Food  cutting  and 
preparing  machines  in  the  world 


foodrech 

turbohat 


FACTORY  LAYOUT 

Foodtech’s  Managing  Director,  Mr.  P.  H.  Hilgeland, 
is  an  expert  in  this  field  and  will  gladly  advise  you. 
Whether  you  are  installing  one  machine  or  equip¬ 
ping  a  new  factory,  please  contact  him.  You  will 
incur  no  obligation. 


THE  FOODTECH 


CUT  MIXER 

(High  Speed  (1,000- 
4,400  r.p.m.)  heavy 

duty  chopper  and 
emulsilier.  Accepts  any 
kind  of  frozen  meat  or 
P.sh,  cuts  cleanly  into 
particles  (coarse  cut), 
or  produces  a  smooth 
emulsion.  Also  chops 
and  blends  fruit, 
vegetables  and  butter. 
Capacity  up  to  8(X)  lb. 


THE 

FOODTECH 

MINCER 


High  speed  fully  auto¬ 
matic  mincer,  output  up 
to  6  tons  per  hour;  smaller 
models  in  many  sizes. 


A  robust,  heavy-duty 
dicer  that  will  cut  frozen 
meat,  fat  and  vegetables 
into  cubes  of  exact 
dimensions. 


THE 

FOODTECH 

DICER 


UNIVERSAL 


•  MASTER 


Over  jOOsatisned^^^ 
users  of  this 
machine 

in  the  L'.K.  alone.  Accepts 
all  foodstuffs  —  even  the 
toughest  — and  reduces  in 
seconds  to  a  smooth, 
uniform  mix  that  remtuns 
consistent  for  more  binding 
power  and  better  colour. 


Foodfech  Lfd. 

581a  &  581b  Green  Lanes,  Harringay,  London,  N.8 
Tel:  MOUntview  2226 


Food  Manufacture — July,  1960 

[Al 


A3 


i  Index  to  Advertisers 


Pate 

Abiich  Conveyor  &  Furnace  Co..  Ltd.  -  -  May 

Acalor  (1948),  Ltd.  .  .  ■  •  .  Dec. 

Advita  .......  April 

A(rjculcural  &  Chemical  Products.  Ltd.  -  A87 

Alton  &  Co.,  Ltd.  .....  June 

Albrin  Products.  Ltd.-  ....  June 

Albro  Fillers  &  En({.  Co.,  Ltd.  ...  June 

Alexandra  Separators,  Ltd.  ...  Mar. 

Alfa-Laval  Co.,  Ltd.  .....  A59 

Allen  Harrison  &  Co..  Ltd..  ...  Oct. 

Allen,  Stafford.  &  Sons.  Ltd.  ...  A49 

Alloa  Glass  Works  Co..  Ltd.  ...  A8 

Allspeeds.  Ltd.  ......  June 

Amasal,  Ltd.  ......  June 

Amber  Oils.  Ltd.  .....  June 

A  P.V.,  Ltd. . A20 

Ashworth  Ross  &  Co.  ....  Dec. 

Associated  Metal  Works  ....  A78 

Baker  Perkins.  Ltd.  .....  June 

Barron.  W.  S.,  &  Son,  Ltd.  ...  June 

Barry  Wehmiller  &  Co.,  Ltd.  ...  A29 

Beddii^ton  Nut  &  Produce  Co.,  Ltd.  •  .  A84 

Beff.  Cousland  &  Co.,  Ltd.  ...  June 

Bellinfham  &  Stanley,  Ltd.  ...  June 

Benjamin  Electric.  Ltd.  ....  June 

Bennett.  Sons  &  Shears,  Ltd.  ...  Dec. 

B.E.N.  Patents  ......  June 

Birlec.  Ltd.  ......  Feb. 

Bland.  A.  H..  Ltd.  .....  June 

Blaw  Knox  Chemical  En(.  Co.,  Ltd.  •  .  A8S 

Bliss.  E.  W.  (England),  Ltd.  ...  A2S 

Boehm.  Fredk.,  Ltd.  .....  AS 

Boulton,  William.  Ltd.  ....  June 

Brammer,  H..  &  Co..  Ltd.  ....  Nov. 

Bramwell.  S.,  &  Co.,  Ltd.  ....  A73 

Brierley,  Wm.,  Collier  &  Hartley,  Ltd.  .  A48 

British  Arkady  Co..  Ltd.  ....  A76 

British  Belting  A  Asbestos.  Ltd.  •  •  -  AI4 

British  Cellophane.  Ltd.  ....  June 

British  Hydrological  Corporation  .  .  AI2 

British  Nylon  Spinners,  Ltd.  ...  June 

British  Sidac.  Ltd.  .....  June 

British  Soya  Products.  Ltd.  ...  A78 

British  Steam  Specialities.  Ltd.  ...  Feb. 

British  Thomson-Houston  Co.  -  -  •  All 

Broadbent,  Thomas.  &  Sons.  Ltd.  •  •  A6S 

Brown  &  Poison,  Ltd.  .  •  .  .  June 


Bryan,  Wm.,  Ltd. 

Page 

A8I 

Bulmcr,  H.  P.,  A  Co.,  Ltd.  • 

Dec. 

Bush.  W.  J..  A  Co..  Ltd.  • 

Cover  1 

Busse.  Paul  ... 

A84 

Butterfield.  W.  P..  Ltd. 

June 

Butterley  Co..  Ltd.  • 

- 

June 

Caleb  Duckworth,  Ltd. 

A83 

Calfos.  Ltd.  ... 

A6 

Cambridge  Instrument  Co.,  Ltd 

.  May 

Cashmore,  John.  Ltd. 

-  Cover  4 

Caxton  Chocolate  Co.,  Ltd. 

-  June 

Clark.  George,  A  Sons  (Hull),  Ltd. 

A64 

Clarke-Built.  Ltd. 

.  Nov. 

Clarke,  George.  A  Co.,  Ltd. 

-  June 

Coates  Bros..  Inks.  Ltd. 

A43 

Collis.  J..  A  Son,  Ltd.. 

•  April 

Colt  Ventilation.  Ltd. 

AI3 

Commer  Cart.  Ltd.  - 

■  June 

Conder  Engg.  Co.,  Ltd.  ... 

Cooper,  McOougall  A  Robertson,  Ltd.- 

Feb. 

A63 

C.P.  Equipment,  Ltd. 

A44 

Crofts  (Engineers),  Ltd. 

-  June 

Crompton  Parkinson,  Ltd.  - 

.  June 

Crookes  Laboratories.  Ltd.- 

A77 

Cuxson,  Gerrard  A  Co.,  Ltd. 

.  June 

□allow,  Lambert  A  Co.,  Ltd. 

A6I 

Daniels,  S.,  A  Co.,  Ltd. 

A82 

Dawson  Bros..  Ltd.  - 

A27 

De  Havilland  Propellers.  Ltd. 

A3I 

Demby,  Hamilton,  A  Co.,  Ltd. 

-  June 

Denton  Edwards  Paints,  Ltd. 

-  May 

Deuttcher  Innen 

-  Mar. 

Dodge  Bros.  (Gt.  Britain),  Ltd. 

•  April 

Dodman,  Alfred.  A  Co..  Ltd. 

A8I 

Drakesons  ... 

A87 

□ring,  J.,  Ltd.  ... 

A9 

Duche,  T.  M.,  A  Sons,  Ltd. 

-  June 

Eagle  Star  Insurance  Co..  Ltd. 

-  June 

Electropower  Gears,  Ltd.  - 

.  Nov. 

Elliott  Bros.  (London),  Ltd. 

-  A7,  A34 

Endecotts  (Filters),  Ltd. 

-  May 

Evans.  W..  Co.,  Ltd.  - 

A64 

Evershed  A  Vignoles.  Ltd.  . 

.  April 

Evode,  Ltd.  ... 

Dec. 

Ewart  Chainbelt  Co.,  Ltd.  - 

-  May 

Fielden  Electronics,  Ltd. 

Fischer  &  Porter,  Ltd. 

Fisher's  Foils,  Ltd. 

Flexibox.  Ltd.  .  .  - 

Florasynth  Laboratories  (England),  Ltd 
Follsain-Wycliffe  Foundries,  Ltd. 
Foodtech.  Ltd.  ... 

Foster  Instrument  Co..  Ltd. 

Fraser,  J.,  &  Son,  Ltd. 

Freeman.  Taylor  Machines.  Ltd. 
Frigidaire  Division  of  General  Motors. 
Fuller  Horsey,  Sons  &  Cassell 


Page 

Nov. 

June 

June 

May 

ABO 

Nov. 

A3 

May 

ABO 

May 

A28 

A84 


Gas  Council  ......  June 

General  Electric  Co.,  Ltd.  ....  Nov. 

Glacier  Metal  Co.,  Ltd.  ....  Feb. 

Glass  Manufacturers  Federation  ...  A75 

Goblin  (B.V.C.),  Ltd.  ....  June 

Gosheron,  John,  &  Co.,  Ltd.  ...  Nov. 

Greening,  N.,  &  Sons,  Ltd.  ...  A48 

Grill  Floors  ......  Dec. 

Gummers,  Ltd.  ......  A44 

Gunson,  R.  W.,  (Leeds).  Ltd.  ...  A83 


Haas  Vakuum-Technik  (G.m.b.H.)  •  -  April 

Hall.  J.  &  E..  Ltd. . June 

Hanover  Fair  ......  Mar. 

Harris.  F.  &  R.  M.,  (B'ham),  Ltd.  -  -  April 

Hart.  W.  J  ,  Ltd. . May 

Heston  Equipment  Co.,  Ltd.  ...  June 

Higginbottom,  A.  E.,  Co..  Ltd.  ...  April 

High  Duty  Alloys.  Ltd.  ....  A39 

Hodgkinson,  James,  (Salford),  Ltd.  •  -  Oct. 

Hodgson,  Richard,  A  Sons,  Ltd.  ...  June 

Holdan  Engineers  (London),  Ltd.  •  -  A32 

Holmes.  W.  C.,  A  Co..  Ltd.  .  -  .  A32 

Honeywell  Controls,  Ltd.  ....  A72 

Hopkinson,  Ltd.  .....  A68 

Howard  Pneumatic  Engg.  Co.,  Ltd.  •  -  AI7 

Hughes.  F.  A.,  A  Co..  Ltd.  ....  Dec. 

Hughes,  George  H..  Ltd.  ....  Dec. 

Hunt,  John,  (TOlton),  Ltd.-  ...  A60 

I.C.I.  ....  AI6,  AI9.  A24,  A54 

Industrial  A  Commercial  Finance  Corpora¬ 
tion.  Ltd.  ......  June 

IMC  S.A.  International  Machinery  Corporation  ASO. AS  I 
Isopad,  Ltd.  ......  Mar. 

I.S.I.S..  Ltd. . A89.  A90 


* 


ROCHE  ASCORBIC  ACID  B.P. 

(VlUmln  C) 

will  give  your  products  DECISIVE  SUPERIORITY 


Roche  PURE  VITAMIN  C  — 

*  Has  demonstrated  its  value  in  preserving  natural  colour  and  flavour  in  frozen  fruits. 

*  Is  ideal  for  standardizing  the  Vitamin  C  content  of  processed  juices— Citrus,  Apple, 
Pineapple  and  Tomato. 

*  In  cured  meats,  can  significantly  reduce  curing  time,  give  more  uniform  colour  and 
help  to  maintain  better  colour  and  flavour  during  storage,  distribution  and  display. 


Full  Information  available  from 


ROCHE  PRODUCTS  LIMITED,  16  MANCHESTER  SQUARE, 

Telephone  :  Welbeck  6666 

■  *  - 


LONDON,  W.1 

■V'Fa 
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THE 

BOEHM  EXPERIMENTAL 

KITCHEN 

.  . .  aided  by  many  years  of  experience  in  the  field  of  Food  Technology, 
exists  to  help  YOU.  Our  staff  will  prepare  a  recipe  for  you  or 
co-operate  with  you  to  solve  a  problem  of  one  of  your  own  recipes.  At  all 
times,  the  assistance  of  our  staff  is  available  without  cost 
or  obligation.  Most  important  of  all  the  service  is  CONFIDENTIAL. 

FREDK.  BOEHM  LTD.,  19  BENTINCK  STREET,  LONDON,  W.l.  WELbeck  7933. 


AJINOMOTO  M.S.G.  YEATEX  PROTEX 

—draws  out  hidden  flavour  and  — flnest  Yeast  Extracts  giving  — hydrolised  protein  imparting 

strengthens  weak  flavour.  flavour  and  nutritional  value.  a  rich  meaty  flavour. 

ADDITIONAL  INFORMATION  ON  THESE  PRODUCTS  IS  CONTAINED  IN  OUR  BROCHURES. 
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Edible  BONE 
phosphate 
for  food 
fortification 

A  Product  of 

CALFOS  LIMITED 

IMPERIAL  HOUSE,  KINGSWAY,  LONDON.  W.C.2 
Telephone:  TEMple  Bar  3629 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


Full  particulars, 
samples  and  prices  on  request. 
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Since  the  advent  of  the  Elliott  Load  Ceil  principle 
a  great  many  industries  have  taken  advantage 
of  this  revolutionary  weighing  technique. 


ELECTRICAL  WEIGHING 


Elliott  Brothers  {London)  Limited  were  the  first 
to  perfect  and  introduce  electrical  weighing. 
Their  unique  knowledge  and  experience  are  freely 
at  your  service  to  survey  any  weighing  problem. 


The  superb  simplicity,  accuracy,  and 
dependability  of  the  Elliott  Load  Cell  system 
is  the  result  of  six  years  exhaustive  research 
development  and  testing  under  the  most 
arduous  industrial  conditions.  The  resultant 
components  and  their  straightforward 
instrumentation  for  indicating,  recording,  control 
and  printout  are  second  to  none. 


The  scope  of  the  Load  Cell  system  is  vast. 
There  may  be  a  lower  weight  limit  but  there  is 
no  upper  limit  as  far  as  we  know.  It  will  weigh 
by  either  pressure  or  tension  giving  a  flexibility 
and  convenience  previously  unknown. 


means 


EILIOTT 


CRANES 
WEIGHBRIDGES 
STORAGE  TANKS 
HOPPERS 
BINS,  etc. 


INDUSTRIAL  WEIGHING  DIVISION 

ELLIOn  BROTHERS  (LONDON)  LTD.,  CENTURY  WORKS,  LEWISHAM,  LONDON  SEI3  Telephone:  TIDeway  1271 


A 


MEMBER  OF  THE  ELLIOTT- A  UTOM ATION  GROUP 
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What,  food  in  Scotch  bottles? 


Not  every  scotch  bottle  has  whisky  in  it. 
1  discovered  that  at  Alloa.  They  make  bottles  for  hun¬ 
dreds  of  products — call  them  Scottish  bottles  if  you  like. 
They’re  all  made  out  of  Scottish  glass,  right  here  in  the 
heart  of  Scotland.  From  now  on  I’ll  be  getting  them 
for  all  my  products.  Scotland  forever! 


Alloa  Glass  Limited  provides  a  complete  glass  packaging  service,  on 
the  spot  for  the  Scot.  They  have  first-class  research  and  design  facilities 
and  an  associated  closure  company,  here  in  Scotland  too.  Every  one  of 
their  customers  get  individual  attention.  If  you  would  like  this  kind  of 
service,  please  get  in  touch. 


ALLOA  GLASS 


.-\lIoa  Glass  Limited, 

Glasshouse  Loan,  Alloa,  Scotland.  Phone:  Alloa  761  lines). 


If  this  isn’t  vour  product 


Have  you  a  new  or  improved  product,  a  line  that  lags 
or  one  whose  sales  could  be  increased  if  only 
it  was  presented  in  the  right  pack? 
Then  why  not  consult  Dring,  whose  comprehensive 
all-under-one-roof  service  in  packaging  design  and 
manufacture  will  soon  produce  a  pack  that  will  put 
your  product  right  in  the  public  eye. 
Good  Packaging  means  Sales  Success! 


One  of  the  Largest  and  most 
comprehensive  INDEPENDENT 
Designers  and  manufacturers 
of  PACKAGING 


J.  DRING  LTD  •  THE  AIRPORT  •  PORTSMOUTH  •  Tel:  61291-2-3-4 

London  Office:  96/100  Aldersgate  Street,  E.C.l  •  Telephone:  MONarch  6268 
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STAINLESS  STEEL  PLANT  LIMITED 


Head  Office  and  Works: 

DORSET  AVENUE,  THORNTON  GATE.  CLEYELEYS,  LANCS. 

Telephone:  CLEYELEYS  2234  S-3070  Telegrams:  Stainless  Cleveleys. 


★ 

Illustration  shows  Stainless 
Steel  Jacketed  Pans  which 
are  available  from  stock. 


We  specialise  in 

TANKS.  HIGH  AND  LOW  PRESSURE 
VESSELS.  VACUUM  RECEIVERS. 
DISTILLATION  PLANTS.AGITATORS. 
HEAT  EXCHANGERS.  MOBILE 
VESSELS  AND  TANKERS.  CONE 
BLENDERS.  BOILING  PANS. 
HOPPERS,  etc. 

Manufactured  in 

STAINLESS  STEEL,  “MONEL”  (Nickel- 
Copper  Alloy).  NICKEL.  ALUMINIUM 
AND  MILD  STEEL. 


For  whatever  purpose  plant 
Is  required,  we  can  design, 

manufacture  and  install  it 
Our  qualified  engineers  are 

ready  to  help  you  with  your 
particular  problems  and  will 

submit  their  suggestions  and 
ideas  quickly  and  expertly. 

May  we  have  your  enquiries? 


AlO 
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I  in 


Ties  Limited 

Gear  Division 


‘  B  A  incorporating  the  motor  and  control  gear  interests  of  bth  and  m-v 

lT-H/ 
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ONE  STAGE  DETERGENT/STERILiSER 


■Ar  High  wetting  quality  ensures  thorough  penetration 

if  Retention  of  bactericidal  power  means  economy  of  use 


if  Non-corrosive 


if  Highly  efficient  irrespective  of  pH  values 


if  Non-toxic 


ooe  J I 


INCRmBL£an€f  WUef 


The  B.H.C.  318  Series  combines  high  detergency  power  with  the  absolute  sterilising 
ability  of  The  Quaternary  Ammonium  Compounds — yet  it  is  completely  Rinseable. 


AND  a  powerful  detergent  WITH  100%  RINSEABILITY. 


B.H.C.  318,  used  in  hot  or  cold  solution,  ideal 
for  thorough,  efficient  cleaning  of  pipes, 
cocks,  filters,  etc.,  in  the  Brewing, 
Soft  Drink,  Dairy  and  Food 
Processing  Industries  —  the 
ultra-modern  Quaternary- 
Detergent  that  guar¬ 
antees  absolute 
cleanliness. 


A  100%  RINSEABLE  QUATERNARY  DETERGENT 


FREE  TROUBLE 

SERVICE 

THE  BRITISH  HYDROLOGICAL  CORPORATION 

COLLOIDAL  WORKS.  HIGH  PATH,  MERTON.  LONDON  S.W.19 
Telephone:  LIBERTY  1021  (5  lines) 

if-ro 

j  Please  fill  in  this  coupon  or  Dial  LIB 
[  H>  would  welcome  your  advice  on 

1021  j 

ASSOCIATED  COMPANIES :  Colloidal  Detergents  of  Australia  Ltd.,  Australia. 
Chemical  Services  (Pty.)  Ltd.,  S.  Africa.  And  at  Amsterdam,  Brussels,  Copenhagen,  Dublin, 
Helsinki,  Johannesburg,  Oslo,  Gothenburg,  Lille,  Lyon,  Zurich,  Paris,  Sydney,  Limassol 
Cyprus,  Kingston  Jamaica,  Nairobi,  New  Plymouth  New  Zealand,  Port  of  Spain  Trinidad, 
Brescia  Italy, 

[  Contact  Mr . . . . 

j  Name  of  Firm 

1  Address  . 

i 

1 

1 _ 

FM5.  ^ 
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The 

silent 

firefighter 


This  fire  ventilator  saved  a  plant  worth  £3,500,000 
It  could  well  save  yours 

As  any  fire  chief  will  tell  you,  fire  in  an  unventilated 
area  quickly  produces  choking,  superheated  smoke 
and  fumes— conditions  which  keep  firefighters  out 
of  the  building  and  make  effective  firefighting 
virtually  impossible.  Perforation  of  the  roof  is  the 
only  remedy,  but  this  is  a  hazardous  operation 
which  often  endangers  the  life  of  the  fireman. 

The  Colt  Dual  Purpose  Ventilator  has  a  special 
device  that's  acutely  sensitive  to  heat.  It  opens 
automatically  at  a  pre-determined  temperature, 

Dual-Purpose  Ventilators 

Automatic  Fire  protection — day-to-day  controlled  ventilation 

FOR  INFORMATION  WRITE  TO  DEPT.  89;  COLT  VENTILATION  LIMITED.  SURBITON,  SURREY.  ELMBRIDGE  0161 
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releasing  smoke,  heat  and  fumes,  keeping  the  fire 
localised.  Firemen  can  enter  the  building,  find  the 
seat  of  the  fire  and  extinguish  it— with  minimum 
damage  to  plant  and  equipment. 

Colt  dual-purpose  ventilators  have  the  added 
advantage  that  under  manual  control  they  can  be 
used  for  normal  plant  ventilation  and  provide 
excellent  day-to-day  working  conditions. 
Widespread  adoption  by  industry  is  proof  of 
managerial  faith  in  the  silent  firefighter. 


mmiDiuiRai 


As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.¥.C.  BELTIMG 
IS  MAMUFACTUBED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKH  EATON  •  YORKSHIRE 
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SpERAIIVC  society. 


BRISTOL  CO 


*Dan  ic’  p.v.c.  sheet  has 
been  used  by  Bristol 
Co-operative  Society 
Ltd.,  Bristol  to  line  the 
roof,  pane!  the  u'alls  and 
face  shelves  in  this  new 
mobile  grocery  shop. 

The  Bristol  Co-operative 
Society  Ltd.  designed 
and  built  this  modern 
mobile  shop  in  their  ozvn 
coachbuilding  section. 


‘DARVIC’  GETS  AROUND 

It  is  excitingly  used  throughout  this 
new  mobile  grocery  shop 


T  n  this  new  mobile  grocery  shop 
■'■(designed  and  built  for  themselves 
by  the  Bristol  Co-operative  Society 
Ltd.  ‘Darvic’  p.v.c.  sheet  is  used 
to  line  the  roof,  panel  the  walls 
and  face  the  shelves. 

Darvic’  gives  this  mobile  shop 
its  modern,  spotless  appearance. 
‘Darvic’  is*  a  clean,  hygienic  mat¬ 
erial,  one  that  will  taint  neither 
food  nor  drink.  It  is  easy  and 


quick  to  clean  and  requires  no 
painting  or  other  maintenance. 

‘Darvic’  combines  light  weight 
with  toughness  and  is  extremely 
durable.  It  resists  corrosion  and 
has  low  thermal  conductivity. 

A  wide  range  of  pleasing,  mod¬ 
em  colours  is  available.  Wherever 
‘Darvic’  is  used,  the  overall  effect  is 
gay,cleanandessentiallyup  to-date. 


SHOP. 


©laawQ©'' 


mobile  grocery  shop.  , 


‘Darvic  is  the  registered  trade  mark 
for  the  rigid  p.v.c.  sheet  made  by  I.C.I 
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Howards  make  pumps.  Pumps  for  all  purposes. 
Pumps  for  oil,  pumps  for  alkalis,  pumps  for 
acids.  Pumps  in  stainless  steel,  bronze,  alu¬ 
minium,  any  machineable  non-corrosive  metal. 
Yes,  Howards  are  good  at  making  pumps. 


They’re  even  better  at  relating  them  exactly 
to  the  work  they  have  to  do.  So,  if  you’ve  a 
pumping  problem  on  hand,  send  your  specifica¬ 
tion  to  Howards.  See  how  soon  they  come  up 
with  the  ideas  and  service  you  want. 


Howard  Pneumatic  Engineering  Co.  Ltd.,  Fort  Road,  Eastbourne 
Tel:  Eastbourne  4804  &  4805.  Telegrams  and  Cables:  Howmatic,  Eastbourne 
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PROTECT 

YOUR 

PRODUCT 

with 
PLENTY 
-  FILTERS 


Illustrated — Special  stainless,  twin  basket, 
Ice  Cream  Filter,  as  supplied  to 
T.  Wall  &  Son,  Ltd. 


Plenty  Filters  are  made  in  a  wide  variety  of 
designs  and  materials — in  Simplex  and  Duplex 
type — plain  and  steam  jacketed.  Exceptionally 
large  filter  [area  is  combined  with  ease  of 
operation,  elimination  of  all  tools  and  avoidance 
of  spillage.  In  any  size  for  any  job. 


Eagle  Iron  Works, 

NEWBURY,  Berks.,  England 

TELEPHONE:  NEWBURY  2363  (Slines) 
TELEGRAMS:  PLENTY,  NEWBURY,  TELEX 
TELEX  :  84110 
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*TOPANOL’  BHT  —  a  new  food  antioxidant 


The  Antioxidant  in  Food  Regulations,  1958,  permit  the  use  of 
butylated  hydroxytoluene  in  a  variety  of  foods:  ‘TopanoC  BHT  is 
prepared  with  great  care  specially  for  this  purpose. 

Topanol'  BHT  conforms  with  the  requirements  of  the  Pood 
Hygiene  Regulations,  1955,  and  other  relevant  legislation  under 
the  Food  and  Drugs  Act,  1955. 

Topanol'  BHT  meets  the  following  specification; — 

Crystallising  point  —  not  less  than  69.4°C. 

Lead  —  not  more  than  10  p.p.m. 

Arsenic  —  not  more  than  2  p.p.m. 


Animal  and  vegetable  oils  and  fats,  and  baked  and  fried  foods 
containing  these,  are  protected  from  rancidity  at  concentrations  as 
low  as  0.01%  by  weight — cooking  temperatures  do  not  destroy  activity. 

Paper  and  paper  board  wrapping  impregnated  with  'Topanol'  BHT 
at  low  concentrations  keep  foods  fresher  by  retarding  rancidity  at 
packaged  food  surfaces  and  on  migrated  films  of  faL 

The  appetising  appearance  of  food  packs  can  be  maintained  by  the 
use  of  plastic  film  wrappings  (e.g.  polythene)  colour-stabilised  and 
protected  against  embrittlement. 

Natural  and  synthetic  oil-soluble  vitamins  (e.g.  In  psh  liver  oils) 
and  citrus  and  other  essential  oils  are  also  the  better  for  ‘Topanol’  BHT. 


k  PRODUCT  OF 

I.C.I.  HEAVY  0R6AHIC  CHEMICALS  DIVISION 


Full  information  on  request 

IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED 
LONDON,  S.W.1. 
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I  4PV  PLANT 

nets  the  paee  in  processing  techniques 

APy  STMMISS  STPPL  PROCPSSISG  PLWT 
POR  IIQJ.JID  FOODSTUhFS 
is  today  in  w  idc  use  in  JO  countries  oj  the  ivorld 


IIOMOCIHNISATION 

The  Manton-Gaulin  has  the  largest  sale  of  any  Homogeniser 
in  the  world.  Its  unique  two-stage  homogenising  valve  gives 
more  effective  homogenisation  at  lower  pressures,  with  reduced 
power  consumption  and  operating  costs.  The  simplicity 
of, the  stainless  steel  cylinder  blcKk  design  facilitates  easy 
maintenance,  dismantling  and  cleaning.  Capacities  range 
from  60  to  2.(KX)  g.p.h.  Illustrated  is  an  APV  Manton-Gaulin 
Homogeniser  with  APV  Stainless  Steel  St;am  Jacketed  Pans 
in  the  Soup  kitchen  of  the  C.W.S.  Canning  and  Preserved 
Foods  Factory,  Lowestoft.  Send  for  publication  No.  A297a. 


HFATING,  COOIING  AM)  PASTHURlSATiON 

The  APV  Paraflow  Plate  Fleat  Exchanger  has  long  been  accepted 
as  standard  equipment  for  the  heating,  cooling  and 
pasteurisation  of  liquid  foodstuffs.  It  is  continuous  in  operation 
and  extremely  flexible.  N'arious  duties  can  be  carried  out 
singly  or  in  combination  within  the  same  frame.  It  is  fully 
accessible  for  easy  cleaning  and  requires  very  little  floor  space. 
The  illustration  shows  an  APV  Paraflow,  Type  HMB,  in  the 
Milk  Reconstitution  Plant  of  a  well-known  margarine  factory. 
Send  for  publication  No.  A278b. 


ST.AINI  HSS  STHHL  PUMPS  AND  PIPt  FITTINGS 


APN  PI  M  \  PI  MPS.  The  APV  PUM  A  range  of  Stainless 
Steel  Hygienic  Pumps  are  made  in  U".  2'.  2.J'  and  3'  sizes  in  a 
wide  range  of  capacities  and  with  alternative  pipe  connections. 
They  are  easily  dismantled  for  cleaning,  are  fitted  with 
interchangeable  hygienic  rotary  seals  and  accommodate  standard 
motors.  Send  for  publication  No.  A?Af>. 


lYI'l:  RJ.r. 


APV  SANITARY  PIPE  FITTINGS.  APV  manufacture  a 
complete  range  of  Stainless  Steel  Pipe  Fittings  in  two  types. 
Type  S.P.  (Semi-permanent)  designed  for  in-place  cleaning  and 
Type  R.J.T.  with  British  Standard  Ring  Joints.  Both  types 
are  made  in  I',  IJ'.  2',  2i‘  and  3'  sizes. 


lYI’K  S  P. 


iiPV 


FOR  STAINLESS  STEEL  FOOD  PLANT 


rui-;  A.P.V.  C'O.MI’AN’Y  LTD.,  .MANOR  ROVAI,  CR  WVIHV,  SUSSI  X 


TllilMIOSI.  (KVWirvlilo.  Tlltx;  S?!?.  1 1  I  I  liU.'.MS ;  ANAt  I  writ  .  t  lUWI  tY 
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The  Hippobottlemus 

LIFE  SPAN:  indefinite  (glass  never  ages),  size:  various  (from 
5  cc.  vials  to  10  gallon  carboys),  habitat:  United  Glass  — 
the  place  to  go  for  the  best  glass  packaging  service: 


•  The  finest  in  modern  glass  package 
design  and  research. 

•  Containers  and  closures  made  together 
to  suit  each  other  perfectly. 


•  Expert  help  and  advice  on  any  glass 
packaging  problem. 

•  The  right  type  of  container  for  every 
kind  of  product. 


G/ass  makes  the  finest  containers  of  all  —  ami  United  Glass  makes  them  by  the  million. 
Come  and  see  how  we  can  help  you. 


UNITED  GLASS 


UNITED  GLASS  LTD.,  LEICESTER  HOUSE,  LEICESTER  SQUARE,  LONDON,  W.C.2 
telephone:  GERRARD  8611  telegrams:  GLASPAK,  LESQUARE,  LONDON 
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BUTTER 

FLAVOUR 

NATURA 

1  lb.  of  Natura  should  be  added  to 
100  lb.  of  all  edible  fats  to  give  the 
“butter  flavour”  and  “quality  touch” 
to  your  biscuits,  confectionery,  etc. 


Sole  Manufacturers 


WHITE,  TOMKINS  &  COURAGE  LTD. 


REIGATE  SURREY  Tel.  REIGATE  2242/3 


Alio  at 

48  Mark  Lane,  London,  E.C.3.  Telephone:  Royal  1971 
Edmund  Street  Mills,  Liverpool.  Telephone:  Central  3033 

Clarendon  Mills,  Belfast.  Telephone:  Belfast  21633 
7  &  8  City  Quay,  Dublin.  Telephone:  Dublin  74I3S 

I 


REIGATE  SERVIOEi— 

Delivery  to  all  parts  of  the  country 
even'  week  by  our  modern  fleet  of 
vehicles  {collections  of  empties  also 
made). 


\  I  S4mi$>ies  and  Pricas  available  upon  request* 

I 
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CLOSURE  BY  KORK-N-SEAL 

for  Miles  Laboratories  Limited 


1 


■i 

!■ 


Kork-N-Scal  make  a  wider  variety  of  closures 
than  any  other  British  manufacturer,  for  glass, 
metal  and  plastic  containers.  They  are  part  of 
United  Glass  Ltd.,  Britain’s  leading  makers  of 
glass  containers,  so  your  closures  and  glass  con¬ 
tainers  can  be  produced  and  delivered  together. 

If  you  need  closures,  or  exp>ert  advice  on 
closures,  come  to  Kork-N-Seal.  You’ll  get  the 
best  service  there  is.  Please  write  or  ’phone. 

KORK-N-SEAL 

The  Qosure  Division  of  United  Giass  Limited 

KORK-K-SEAL  UMITED 
Leicester  House,  Leicester  Square,  London,  W.C.3. 
PAofw;  GERrard  86il.  Grams:  Korkanseal.Lesquare, London. 
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LISSAPOL 

the  economical  all-purpose 
liquid  detergent. 

VANTOG  AL 

(alkyl  trimethylammonium  bromide) 

VANTOG  GL 

( lauryldimelhylbemylammonium  chloride) 

Highly  effective  bactericides 
for  microbiological  control. 

The  CL  grade  is  more  concentrated 
and  has  superior  resistance  to 
hard  v;ater  and  organic  matter. 

VANTROPOL  BQ 

2-in-1  detergent-bactericide 
for  cleansing  and  disinfecting 
crockery,  cutlery 
and  cooking  utensils. 


Full  information  on  request 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD., 
LONDON,  S.W.1,  ENGLAND 


al-.. 


' 


I 
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with  a  BLISS 
2liF  FOIL  PRESS 

This  press  is  specially  designed  for  production  of  pie 
plates,  cake  plates  and  similar  aluminium  foil  products. 

Operating  at  speeds  up  to  120  strokes  per  minute  this 
machine  is  fitted  with  a  precision-type  single  roll  feed 
mounted  between  the  uprights  allowing  it  to  take  foil 
directly  from  the  coil  and  feed  it  forward  across  the 
die  area. 

A  wide  range  of  both  large  single  die  or  smaller 
multiple  die  work  is  permissible. 


E  .  W. 


(ENGLAND)  LT  Day  CITY  ROAD,  DERBY 


Telephone:  DERBY  45801  (4  lines) 

London  Office:  2  3  THE  SANCTUARY.  WESTMINSTER,  S.W.i 
Telephone:  ABBey  3651 


-4 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 

Protein  additions? 

Vitamin  B  complex? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


Mr.NTON  \  I'ISON  LI.MITKI) 

(  h  l)  \  KS  I  V(  1  ()  K  ^  •  S  1  ()\V  M  \  H  K  h  I  SI  »K)L  K 

.Maltsters  for  more  than  a  Century 


The  machines  illustrated  are  four  of  a  total  of  six  lolly 
mould  washing  machines  supplied  by  Dawson  Bros.  Ltd.,  to 
T.  Wall  &  Sons  (Ice  Cream)  Ltd.  .  .  .  The  moulds  are  subjected  to 
an  intense  two  stage  spraying  and  jetting  treatment  consisting 
first  of  a  prolonged  hot  water  wash  which  thoroughly  cleans 
the  top  and  underside  of  the  moulds,  followed  by  an  overall 
fresh  cold  water  rinse.  The  machines  are  made  throughout  from  stainless 
steel  and  all  parts  including  pumps,  sprays  and  jet  boxes  are 
easily  accessible  for  cleaning  down  and  maintenance. 


bxuusan 


DAWSON  BROS.  LTD.,  GOMERSAL,  Nr  LEEDS 

London  Works:  406  Roding  Lane  South,  Woodford  Green,  Essex.  Tel:  Crescent  7177  (4  lines) 
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BARRY-WEHMILLER  MACHINERY  CO.  LTD..  WINGATE  HOUSE.  93-107  SHAFTESBURY'  AVENUE.  LONDON.  W.l. 
TELEPHONE:  GERRARD  6216  (5  LINES) 


I  One  nricichine  can  label  tbe  lot! 


ANOTHER  BARRY-WEHMILLER  FIRST: 

The  versatile  Phin  Labeller 
now  available  in  Britain! 


This  amazinpT  and  unique  machine  can  do  everything;  it  can  put  any  kind  of  paper,  foil,  glassine 
or  laminated  label  in  any  position  on  any  shape,  size  or  type  of  container  —  glass,  metal,  wood  or 
plastic.  And  with  what  speed,  accuracy  and  ease  of  adaptation:  up  to  150  labels  a  minute, 
spot-on  registration,  simple  adjustment  for  different  container  sizes  and  shapes.  There  are  no 
snags  with  container  handles  or  other  projections.  The  Phin  Labeller  gives  complete  adhesion  on 
hot,  cold,  wet,  dry,  plain,  embossed  or  recessed  surfaces.  Breakages  are  unheard  of.  Power 
consumption  is  low.  Easy  controls  and  emergency  cut-outs  are  built-in  for  your  operator’s  safety. 

B-W  mgincois  will  be  glad  to  give  you  or  .vour  packaging  designer  full  specification  details,  and  to 

ailvisc  you  how  t  lu'  Phin  Labeller  can  be  accommodated  in  your  own  production  and  packaging  line. 


Barry  Welimiller 


Cars  and  their  components,  the 
by-products  of  whales,  food  in  tins, 
food  fresh  from  the  fields,  it's  all  the 
same  to  KING  designers  and 
engineers  when  it’s  a  matter  of 
moving  materials  at  the  right  speed  to 
the  right  spot  at  the  right  time. 

KING  ‘know-how’,  the  product  of  over 
40  years’  experience  in  designing 
integrated  materials  handling 
systems  for  every  part  of  the  world 
and  over  the  whole  field  of  industry, 
can  help  you  achieve  maximum 
production  at  lower  cost.  Call  in  a 
KING  representative,  he  will  be 
pleased  to  visit  you  anywhere 
in  the  world 


THE  KING  RANGE  OF 
HANDLING  EQUIPMENT 

Overhead  conveyors 
Floor  conveyors 
Cranes  hoists 
Ski-wrackers  Grabs 
Runways 


Geo.  W.  King  Ltd. 

MATERIALS  HANDLING  SPECIALISTS 


AHCVLE  WORKS  (27  FM)  STEVENAGE  HERTS 
TELEPHONE'  440 
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Wherever  information  on  fiuid  fiow  is  requiredi 

the  de  Havilland  POTTERMETER 

sets  new  standards  of  accuracy  and  reiiabiiity 


This  new  turbine-type  flowmeter  enables  major  advances  to  be  made 
in  the  techniques  of  flow  measurement  and  control.  The  de  Havilland 
Pottermeter  is  the  only  flowmeter  which  offers  all  these  features: 


Manufactured  as  standard  in  stainless  steel — special  sanitary  model  contains  no  glands 
or  crevices  where  bacteria  can  collect — design^  to  be  cleaned  in  place. 

Accuracy  to  ±  0-l"„  or  better  on  repetition  work,  ±  O-5'’o  or  better  over  a  20*1  range. 
Calibration  remains  constant  for  a  variety  of  liquids  over  wide  flow  ranges. 

Contains  only  one  moving  part  —  no  thrust  bearings — demands  a  minimum  of 
maintenance. 

No  larger  than  the  pipeline  in  which  it  is  installed — may  be  mounted  in  any  attitude. 

Can  be  supplied  with  indicating,  recording  and  process  control  equipment —  gives 
digital  presentation  of  results. 

Can  measure  volumetric  or  mass  flows. 

Models  available  to  measure  flows  from  O-l  to  40,000  Imperial  gallons  per  minute,  at  a 
wide  range  of  operating  pressures.  Larger  and  smaller  sizes  made  to  order. 

Can  measure  flow  of  any  liquid  or  gas,  irrespective  of  its  lubricating  or 
non-lubricating  properties. 


Write  now  for  further  details  to: 


DE  HAVILLAND  PROPELLERS  LIMITED 

(INDUSTRIAL  SALES  DIVISION)  Hatfield,  Herts 
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One  of  two  'Holo-Flite' 
Processors  (Model  1D78-4  ) 
supplied  to  Imperial 
Chemical  Industries  Limited. 
The  lower  photograph  shows 
one  of  these  units  prior 
to  despatch  from  our  works- 


HOLO-FLITE" 

•e<  »fr'f  / 


Processor 

a  continuous  heat  exchanger 


Highly  efficient  heat  transfer. 

Uniform  heating  improves  product  quality. 
Minimum  particle  degradation. 

Space  saving  design. 

The  ‘Holo-Flite*  Processor  is  a  screw  conveyor  with 
hollow  flights  through  which  a  heat  transfer  agent  is 
circulated.  Two  or  four  intermeshed  screws  mounted 
in  a  trough  convey  the  material  to  be  heated, 
cooled  or  dried  at  a  continuous  uniform  rate. 

The  combination  of  intermeshed  screws  which  induce 
particle  movement,  and  a  screw  speed  chosen  to  keep  them 
buried  in  the  material  being  treated  gives  highly 
efficient  and  uniform  heat  transfer  throughout  the  material  mass. 


HOLDAN  Engineers  (London)  Limited 


(In  association  with  W.  C.  Holmes  i  Co.  Ltd), 


119  Victoria  Street,  London,  S.W.I.  (Telephone:  Victoria  9971-3) 
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This  isn’t  a  question  we  are  asking  you,  it’s  the  question  we  have 
already  asked  hundredsof  women  all  over  the  country. 

At  Jackson  Glass  we  have  to  know  the  answer  to  this  question  before  we  can 
get  down  to  designing  a  container  that  is  just  right  for  your  product. 

That  is  what  we  mean  by  a  Packaging  Advisory  Service— 
a  service  that  provides  you  with  the 

'visual  plus’  to  put  your  products  ahead  of  the  competition. 

Get  on  to  JACKSON  CLASS 

for  an  advisory  service  that  really  does  give  good  advice. 

Jaokson  packaging  advisory  sarvloa 
A  comprehensive  service  embracing  design  and  advice 
on  glass  containers,  closures,  labelling,  display  boxes 
and  outers.  This  service  also  offers  free  market  re¬ 
search  facilities  on  'design  preference  testing’,  ‘con¬ 
tainer-in-use  testing’,  and  ‘shelf  testing',  as  well  as 
an  area  test  marketing  service  at  a  nominal  charge. 

Ring  Museum  7263  with  any  problem  you  may  have 
or  write  for  informative  booklet. 

Jackson  research  unit 

A  team  of  experts,  perfecting  new  types  of  glass  packs 
and  closures.  If  you  have  a  new  product  or  want  to 
give  a  new  look  to  an  existing  one,  we  may  already 
have  the  answer  for  you. 

JACKSON  GLASS  |i 

So  many  good  things  come  in  Jackson  Glass  and  are  better  for  it ! 


JACKSON  BROTHERS  (OF  KNOTTINGLEY)  LIMITED 
London  Office  12  Gt.  Portland  Street  W.1.  Musem  7263 

In  association  with  J.  W.  Sutcliffe  8t  Co.  ( 1950)  Ltd. 
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VC’c  really  got  down  to  the  thorny  problem  of  level  control 
in  flour  hoppers — on  the  drawing  board,  at  the  bench  and  on 
site . especially  on  site. 

Now  we’re  certain  we’ve  got  a  winner;  a  new  type  diaphragm 
transmitter  that  is  as  simple  as  A.B.C.  yet  more  efficient 
than  any  other  unit  so  far  devised.  Because  it  is  simple  it  is 
also  foolproof,  robust,  accurate  and  of  course,  reasonable 
in  cost.  An  externally  operated  sensitivity  adjustment  allows 
extreme  accuracy  of  control  with  absolute  ease. 

You  ought  to  know  more  about  this  Bin  Level  Control  system 
— why  not  talk  to  the  experts  in  our  Food  Process  Control 
Division,  they’re  always  willing  to  help. 


CENTURY  WORKS.  LEWISHAM.  LONDON  S.E.I3  Ttlephon*  :  TIDew»y  1171 
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AND  HASric 


This  informative  booklet,  one  of  the  Sellomation 
Pocket  Information  series,  explains  how  Factory, 
Office,  Store  and  Shop  can  benefit  from  the  use  of 
self-adhesive  labels.  A  copy  will  be  mailed  to 
you  this  month. 


Further  copies  mil  be  gladly  sent  on  request 


mi 


w 


There’s 
no  end 
to  the 


■S  USES 


USES  USES^ 


LABELS 

STICK 

TOUCH 


Whether  application  is  by  hand  or 
mechanised,  pressure  sensitive  labels 
provide  the  answer  to  every  conceivable 
labelling  problem. 

"PRESTIC"  Labels  are  die-cut  to  any 
shape  and  size,  plain  coloured  or 
printed. 

"SELLOTAPE"  Labels  in  strip  form 
provide  a  continuous  roll  feed  labelling 
medium. 


PIPE-LINE 

IDENTIFICATION 

Coloured  Sellotape  Labels  in  roll  form 
facilitate  quick  recognition  of  pipe-lines 
in  Boiler  installations  or  processing  plant. 
Use  them  to  carry  standard  symbols  or  a 
fully  readable  identification. 

BRANDING-PRICING-  ^ 

SIZING-GRADING- 

IDENTIFICATION  OF 

COLOURS.  FLAVOURS.  ^ 

ETC. 

Any  possible 

combination  of  these  I [ — ]| 

can  be  clearly  and  posi-  V - ) 

tivciydctcrmined  by  the  use  of 
pre-printed,  self-adhesive  labels. 

Enables  standard  packs  to  be  used  for 
a  range  of  products. 

INSTRUCTIONS  AND  WARNINGS. 
IDENTIFICATION  OF  PARTS.  ETC. 

There  are  many 
technical  applications  for 
these  labels  outside  the 
packaging  field. 


EXAMPLES  ARE 
DETAILED  LM  THIS 
V  FREE  BOOKLET 


GORDON  &  GOTCH  (SELLOTAPE)  LTD 


Industrial  Division 

8-10  Paul  Street,  London,  E.C.2. 
BlShopsgate  6511 
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the  doorstep’  service.  They  are  all  well-equipped 
with  most  up-to-date  plant  and  arc  staffed  by 
workpeople  with  exceptional  ‘know  how’. 

Remploy  designers  are  experienced  in  all 
aspects  of  packaging,  and  will  advise  and  help 
you  if  required — without  charge  or  the  least 
obligation. 

For  full  details  of  what  Remploy  can  do  for 
you,  get  in  touch  with  the  nearest  Remploy 
factory,  or  direct  with  Headquarters: 


Many  companies  have  been  surprised  by  what 
Remploy  can  do  for  them  in  supplying  boxes, 
cartons,  and  containers. 

Whatever  shape  or  size,  whatever  type  you 
require,  however  small  or  large  your  order,  you 
can  rely  on  Remploy  to  supply  exactly  what  you 
want — a  lirst-class  iob  at  lowest  possible  cost — 
and  delivery  true  to  promised  date. 

The  nine  Remploy  factories  arc  situated  in  main 
industrial  areas,  and  can  therefore  give  you  ‘on 


Remploy  Limited 


Rt  MPlOY  FA(  lORIhS  AT 


AINTREE  •  BLACKWOOD 
LONGTON  •  PORTSMOUTH 
DAGENHAM  •  BURNLEY 


(CARDBOARD  BOX  SALES  DIVISION) 
OXGATE  LANE,  LONDON.  N.W.2 
Telephone :  GLAdstone  8020 


LEEDS  •  SHEFFIELD 
SUNDERLAND 


Jnlv,  t\nnl  Munufavlurc 


Quality 

in  White  Flint 

GLASS 

COHTAIHERS 


GLASS  @ 


NATIONAL  GLASS 
WORKS  (voRKj  LTD. 

FISHERGATE,  YORK.  Tel.  YORK  23021 
ALSO  AT:  CAROLINE  H0USE.SS-S7  HIGH  HOLBORN, 
LONDON,  W.C.I.  Tel.  HOLBORN  2146 


Prompt  delivery  from  stock. 
Packed  in  easily  handled  cartons. 


TRADE  m  w  m  mark 
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SHAPE  YOUR  MEAT  PRODUCTS  INTO 

‘VROim  ASSETS'... 


-the  HOilYMATIC  way- 

OUICKLY,  EASILY  &  ECONOMICALLY 


The  versatile  Hollymatic  Patty  Making  Machine  cuts  down  overhead  costs 
.  .  .  fast  !  It  will  produce  up  to  1,600  patties  or  hamburgers  an  hour  ;  identical  size  ; 
identical  thickness  ;  identical  shape  ;  and  stack  them  automatically  on  paper.  I'he 
Hollymatic  is  even  more  efficient  than  a  trained  team  of  assistants  and  it  requires 
only  a  minimum  of  supervision  for  a  maximum  output.  Hollymatic  makes 
meat  products  more  saleable,  more  customer  appealing.  Write  or  ’phone 
us  for  a  demonstration.  STOKES  AND  DALTON  LTD. 

VICTORIA  SPICE  MILLS.  LEEDS  9  •  TELEPHONE:  LEEDS  31701  (10  LINES)  TELEGRAMS:  NUKRISKO,  LEEDS. 
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can  be  done 


Offset  the  rising  spiral  in  production  costs?  It  can  be  done. 
Hiduminium  is  doing  it.  This  casting  is  typical  of  a  number  of 
components  of  intricate  design  which  used  to  be  assembled 
from  many  parts — but  which  can  now  be  made  in  one  piece  as  an 
H.D.A.  Pressure  Die  Casting.  You  can  turn  a  dozen  operations 
into  one — with  Hiduminium  alloys  and  H.D.A.  Techniques. 


Automatic  gear  box  component, 
pressure  die  cast  in  Hiduminium 
for  Borg  Warner  Ltd. 


A  MICROBE  COULD 
DESTROY  A  MISSILE 


GUIDED  MISSILES  depend  for  their  accurate  functioning 
on  incredibly  sensitive  and  delicate  instruments. Their 
mechanisms  are  machined  to  within  one  millionth  of 
an  inch.  Therefore,  if  even  the  most  minute  particles 
get  into  the  hydraulic  control  system,  a  failure  could 
occur  when  the  missile  is  fired.  Consequently,  micro¬ 
filtration  of  the  hydraulic  fluid  is  essential  and,  as  a 
check  on  its  efficiency,  increasing  use  is  now  being 
made  of  Oxoid  Membrane  Filters. 

These  filters,  made  of  Cellulose  Acetate,  have  a  pore  si  ::e 
of  0.5  to  1.0  micron  and  will  permit  rapid  filtration  of 
fluids  and  gases. 

Oxoid  Membrane  Filters  were  primarily  developed 
for  the  bacteriologist  and  are  widely  used  for  the  bac¬ 
teriological  examination  of  fluids  and  in  sterility  test¬ 
ing.  A  range  of  special  Oxoid  culture  media  for  the  mem¬ 
brane  filtration  technique  will  shortly  be  available. 


For  information  about  OXOID  Membrane  Filters  and  the  new 
OXOID  range  of  membrane  filtration  media  in  tablet  fonn, 
write  to :  The  Oxoid  Division  of  Oxo  Limited,  Thames  House, 
Queen  Street  Place,  London,  E.C.4.  (Central  9781) 
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Yes,  M’Lud,  a  most  ingenious  sealing  method.  It  consists  of  a 
right-hand  threaded  cap  to  which  is  attached  a  perforated  security 
hand  with  a  left-hand  thread.  When  unscrewed  the  two  part  company 
with  an  audible  ‘click’,  thus  proving  that  the  contents  reach  you 
unopened  and  completely  intact.  In  conclusion  I  suggest,  M’Lud, 
that  more  and  more  products  should  be  kept  hygienic  and  immune 
from  tampering  with  the  SECURO  Seal — easily  fitted  by  any 
R.  O.  Sealing  Machine. 


Whisk 


rJCoTCH  aH? 

^*40  IN 


FOR  TOP  SECURITY -USE 


^'PROOf 


THE  TAMPERPROOF  SEAL 


METAL  CLOSURES  LTD  •  BROMFORD  LANE  •  WEST  BROMWICH  •  STAFFORDSHIRE 

Telephone:  West  Bromwich  1786  •  Telex:  33322  •  Telegrams:  “Closures"  West  Bromwich 
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FOOD  PLANT  &  EQUIPMENT 


TANKS  &  MIXERS 
STORAGE  VESSELS 
JACKETED  PANS 
TROUGHS  &  CONTAINERS 
PIPEWORK  OF  ALL  KINDS 


STAINLESS  STEEL 


rOPPEK 


ALI^AIIXIIT^I 


Plant  to  Specification 

CONDENSERS 
DISTILLATION  UNITS 
REACTORS.  ETC. 

JACKETED  PANS  OF  ALL 
KINDS  FOR  THE  JAM  & 

CONFECTIONERY  TRADES 

J.  A.  WELCH  (PLANT  &  VESSEL)  LTD. 

STALCO  WORKS  •  LIVINGSTONE  ROAD  •  STRATFORD  ■  LONDON  E.I5 


Telephone;  MARyland  5818  •  3  lines 
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Yet  another  addition  to  the  Coates 
range  of  Preservex  lacquers.  The  Lacquer 
to  guard  against  blown  cans,  can  corrosion, 
and  sulphur  staining  -in  fact,  to  be  recom¬ 
mended  for  all  types  of  canning. 


UNIVERSAL  LACQUER 


COATES  BROTHERS  INK  LIMITED 

EASTON  STREET,  ROSEBERY  AVENUE.  LONDON.  W.C.I. 
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INTERIOR  TANK  CLEANING 

The  C.P-Sellers  Rotor  Jet  cleans 
the  inside  of  tanks  completely, 
safely  .  .  .  automatically  !  It 
revolves  in  a  spherical  pattern, 
di^chargin(;  high  pressure  hot  or 
cold  jet  streams  which  scrub  all 
inner  surfaces. 


LEADING  INDUSTRIAL  CLEANING  EQUIPMENT  MANUFACTURERS 

Mill  Green  Road,  Mitcham  Junction,  Surrey.  TtUphont:  MiTcham  29ai(4  lints) 


2  miles  per  minute  velocity 

. . .  that’s  cleaning!  with 

HYDRAULIC  JET  AND  TANK  CLEANERS 


'-ScCCe^ 


The  hioh  pressure  jet  of  the  C.P-Sellers 
Jlvdraulic  Cleaner  prt)\iiles  a  scrubhin<j  action 
that  coin|iletel\  removes  dirt,  urease,  slime  and 
mould  urowths  that  normal  cleaning  cannot 
touch. 

Deteriients  can  he  incorporateil  and  metered 
economicallv  when  requireil. 

Huiulreds  of  these  units  are  heinu  opcTate<l  in 
this  country  and  throuuhout  the  wt)rld  cleaninsj 
machinery,  tanks,  bins,  conveyors,  Hoors,  etc. 
()|H-rates  with  ct)hl  water  and  steam  from  g  p.s.i. 
upwanis,  gives  hot  water  discharge  pressures 
ranging  from  {0-400  p.s.i. 

Specialists  in  Heavy  Plant  Cleaning  Equipment. 
Manufacturers  of  Continuous  Food  Processing 
Plant,  Stainless  Steel  Fabrications,  etc.  Con¬ 
cessionaires  for  Sabroe  Soft  Ice  machines  and 
R.E.C.  Stainless  Steel  Positive  Pumps  (SO-10,003 
g.p.h.) 


GONERS  LTD 


Write  for  full  details. 


EFFINGHAM  VALVE  WORKS  -  ROTHERHAM  •  Tel;  ROTHERHAM  4865-6-7  •  Grams:  “GUMMER"  ROTHERHAM 
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As  befits  a  high-class 
instrument! 

THE  ‘SECURITY’  i 

THERMOSTATIC  MIXER  , 

is  attractively  housed.  But 
your  concern  is  more  with 

the  inside  —  with  the  | 

multiple,  bi-metal,  element 
coils  which  ensure  smooth, 
positive  action  and  close 
temperature  control— and 
with  other  features  which 
add  up  to  high  efficiency  , 

and  dependability. 


LOOK 

BEYOND 

THE 

CASING 


STEAM  GENERATORS 

give  steam  utsUmtofteouslu 


for  heating,  processing  and  other  auxiliary  services  with 


'jAr  reduced  fuel  costs 


'jAr  immediate  automatic  operation  from 
manual  cold  start 


^  full  operating  pressure  reached  in  less 
than  five  minutes  from  cold  start 


automatic  adjustment  to  steam  re¬ 
quirements 


•jAr  safety,  minimum  maintenance  and 
easy  to  service 


spares  and  service  throughout  the 
world 


TECHNICAL  PUBLICATION 
AVAILABLE  ON  REQUEST 


Clayton  Steam  Generators  are  available  with  capacities  ranging 
from  429  lb,  hr.  to  4600  lb,  hr.  and  can  be  supplied  for  firing 
by  fuel  oil  of  220  or  950  secs,  viscosity  (Redwood  No.  1). 


Telephone:  Newton-le-Willows  3641 

VFCID 

Food  Manufacture — ./ii/y,  l%0 


Membey  of  The  English  Electric  Grou^,  of  Companies. 


THEY’RE  OFF! 


First  produced  fifty 
years  ago,  but  as 
modern  as  modern 
methods  can  make 
them,  "Fiberite" 
cases  show  that  only 
by  attention  to  detail 
can  fibreboard 
packing  become 
“Fiberite"  packing. 


Quality  •  Economy  *  Service  •  Strength  *  Design 


Significant  places  —  loading  bays.  Where  your 
product  leaves  your  care  but  not  your  thoughts. 
Whether  the  journey  is  long  and  arduous,  or 
just  to  the  next  town,  you  want  your  customers 
to  receive  what  you  make  in  the  very  same 
condition  as  when  you  made  it. 

That’s  why  so  many  manufacturers  and  pro¬ 
ducers  entrust  their  products  to  the  reliable 
care  of  “Fiberite”  packing  cases. 

Behind  every  “Fiberite”  case  lies  the  same 
degree  of  skill  and  know-how  that  produced 
your  product.  The  skill,  know-how  and  vast 
experience  of  Thames  Board  Mills  Ltd,,  the 
pioneers  of  modern  packaging.  See  your  products 
get  off  to  a  good  start  in  a  “Fiberite”. 


FIBERITEI  'fxberxte’  facxxno  cases 


Art  mode  onlf  by  THAMES  BOARD  MILLS  LTD.,  Purfleet,  Essex  S  Warrinfton,  Lana 


1 
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The  word  "Fiberite"  is  a  registered  trade  mark 
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TINPLATE  DIVISION 

'M'- 


mil':  H'rii:ii':r,  ^'aMr/iiY  m  T,,!Mi('rii;ii 

Carmarthen  Road,  Swansea,  Glamorganshire  Telephone :  Swansea  51571  Telegrams :  VVelshplate,  Swansea 


V  er  satility 


BEER  IN  CANS... 
another  new  use  for  tinplate 


Tinplate  is  changing  the  traditionally  conserva¬ 
tive  habits  of  beer-drinkers.  Already  in  Britain 
leading  brewers  are  packing  no  fewci  than  one 
hundi-cd  and  eighteen  brands  of  beer  in  cans. 

Research  and  development  by  The  Steel 
Company  of  Wales  have  helped  to  make  possible 
this  further  example  of  tinplate’s  increasing 
versatility.  In  addition  to  the  spe(?ial  type  of 
tinplate  required  for  canning  beer,  The  Steel 
Company  of  Wales  produces  a  wide  variety  of 
grades  and  qualities  to  suit  many  specialized 
applications. 

We  make  a  great  deal  of  Britain’s  tinplate, 
and  we  are  constantly  learning  something  new 
about  it.  There  are  several  interesting  recent 
developments.  Why  not  write  to  us? 
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reenincis 


N.  GRiiNING  AND  SONS  LTD.' 

BRITANNIA  WORKS  ^ 

WARRINGTON  •  ENGLAND 


ESTABLISHED 
I  799 

Te/e^lione 

WARHINCrON  32401 
Telef  fomi 

CKEENINCS.  WAKR/NCrON 
Ttltn  No.  62I9S 


B.C.H.  ONION  PEELER 

IN  STAINLESS  STEEL 

A  REAL  ‘HELPING  HAND’ 

TO  THE  TRADE 
NOW  INSTALLED  IN  A 
LARGE  NUMBER  OF  PICKLE 

FACTORIES 

DEMONSTRATIONS  CAN 
BE  ARRANGED 

LET  US  HELP  YOU 

PEELER  CAN  BE  FITTED  WITH 
AUTOMATIC  TIMED  DOOR  OPENER 
(This  can  also  be  fitted  to  existing  machines) 

We  also  supply  BATCH  CONTINUOUS  PEELERS  for 
Beetroots,  Carrots.  Potatoes,  etc. 

WM.  BRIERLEY.  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS,  ROCHDALE  Telephone:  4181 


Accurate  and  clean  perforations  in  the  widest  possible 
variety  of  metals  and  plastics.  Write  for  descriptive 
literature  and  further  particulars. 


PERFORATED  METALS 


any  size  or  shape  of  hole 
in  all  metals 
accurate  and  durable 


In  flavouring^what  counts? 


StaffordAUenS  flavours 
meet  these  five  essential 
requirements. 

^  PUBLIC  APPEAL 

The  Public  buys  on  flavour.  StaffordAUenS 
co-operate  with  foodstuffs  manufacturers  by 
evolving  distinctive  flavours  to  meet  today’s 
public  taste. 

^  UNIFORMITY 

Once  right,  the  flavour  of  your  brand  must  never 
deviate.  StaffordAUenS  see  to  this.  StaffordAUenS 
flavours,  rigidly  controlled  from  batch  to  batch, 
safeguard  your  sales  year  in  and  year  out. 

^  COMPATIBILITY 

StaffordAUenS  flavours  are  laboratory  controlled  to 
blend  perfectly  with  yoiu:  product.  Our  wide 
experience  in  developing  flavours  which  really  do 
sell  is  at  your  service. 

^  SECURITY  OF  FORMULATION 

For  many  years  we  have  worked  with  leading  firms 
in  the  food  and  confectionery  industries.  You  can 
rest  assured  that  any  discussion  with  us  will  be 
strictly  confidential. 

^  ECONOMY 

Flavouring  is  a  comparatively  small  factor  in  your 
production  cost,  but  a  mediocre  flavour  can  easUy 
spoU  a  good  product.  On  the  other  hand,  a  cleverly 
formLiiated  flavour  can  put  sales  in  the  top  bracket. 
StaffordAUenS  offer  the  best— always  at  a  keen  price. 


'Wnrv- 


TECHNICAL  CO-OPERATION 

Let  our  experts  meet  yours  and  evolve  a  real 
selUng  flavoLir!  We  do  this  for  chocolate,  flour 
and  sugar  confectionery,  jelUes,  ice-cream,  soft 
drinks,  canned  foods,  sausages,  pies  and  other 
speciaUsed  sections  of  the  industry.  We  provide 
a  well-equipped  experimental  kitchen  in  which 
samples  of  your  products  can  be  flavoured  for 
comparison  and  testing.  Whatever  your  food 
product,  it  will  pay  you  to  consult  StaffordAUenS. 
Write  for  the  attention  of  Mr.  H.  B.  Heath, 
or  telephone  CLErkenwell  looo. 


CREATORS  OF  THE  FLAVOURS  THAT  SELL 


STAFFORD  ALLEN  &  SONS  LTD.,  Wharf  Road,  London,  N.l. 


TAS/AL.657 


LMIER 


If  you  have  a  filling  problem  in  your  plant, 
Nvhether  it  be  for  solid  pocks  with  brine,  syrup, 
oil  or  other  liquids,  or  the  more  complicated 
filling  of  paste  or  mixed  foods,  IMC  has  the 
answer  for  you.  Here  is  shown  a  typical  high 
speed  IMC  520  Pea  and  Bean  Filler  featuring 
unsurpassed  accuracy  of  both  product  and 
liquid  fill.  Speeds  up  to  350  cons  per  minute 
ore  being  realized  in  installations  throughout 
the  world. 

The  insert  shows  the  FMC-lMC  20  Pocket 
M  &  S  Piston  Filler  for  viscous  products.  It  is 
capable  of  speeds  up  to  600  cons  per  minute 
depending  on  product  and  con  size. 

IMC-FMC  Fillers,  manufactured  in  Europe 
under  rigid  standards  long  proven  and  adopted 
by  conners  throughout  the  world,  offer  you 
these  advantages: 

LABOR  SAVINGS  :  When  close-coupled  to 
closing  machine,  one  man  operates  both  ma¬ 
chines 

ELIMINATES  WASTE  :  Automatic  No-Can,  No- 
Fill  device  on  both  product  and  liquid  sections. 
ACCURACY  OF  FILL  :  Provides  greatest  occu- 
rocy  on  widest  range  of  products  of  any  fillers 
available  taday.  Volume  of  fill  is  readily 
adjustable  on  all  IMC  Fillers 
LONG  LIFE  :  IMC  Fillers  are  built  to  highest 
standards  of  materials  and  workmanship  assur¬ 
ing  years  of  dependable  operation  with 
minimum  of  maintenance 
RAPID  CHANGE-OVER  :  Change  from  one  size 
to  another  is  accomplished  quickly  and  easily 
within  the  range  of  the  machine. 

IMC-FMC  equipment  is  the  most  widely  used 
food  processing  equipment  in  the  world.  It  is 
now  built  in  Europe  and  readily  available  to 
meet  your  specific  needs. 


FLEXIBILITY 


BREEDSTRAAT,  3 
SINT-NIKLAAS-WAAS  BELGIUM 
TEL :  (03)  76.02.73 
TELEX  :  (03)  4  I  I 


|3  problem 


(M«  IMCo  N»* 
MO 

COMM**  0* 


III  CORPORATION 

1  i 

antoct  your  IMC  FMC 
|^^•s•ntativ•  today  for 
V^lp  in  solving  your 
PROBLEMS. 


■s 


'kmm  kmottuM  wumm,  Ln. 

1  Indfbrd  A  toM,  Ltd. 

W.  J.  BrookM  A  Ims,  Ltd. 
lartM’t  Gold  iodal  lioMiito,  Ltd. 
CkibiMli'i  BakeHat  Ltd. 

CiaraiM  Uaitad. 

Co-optrtthw  ilioliiilo  Im.,  Ltd. 
B^qr  Froak  Cakaa  Uaitad 
GataMU  Uaiitad. 

Alfrad  Hvfbaa  A  iaaa,  Ltd. 


V  Nvatlay  A  Maiara,  Ltd. 
ff.  A  A.  Jaeob  A  Co.  (Lhrarpool)  Ltd. 

W.  A  I.  Jacob  A  Co.  Ud.  DubUn 
laariay  A  Toa|a,  Ltd. 

J.  Lyoaa  A  Company  LimKad. 

William  laodonaM  A  lom  (liaoaita)  Ltd. 
MaeFariana.Lan|  A  Go.,  Ltd. 

■cVitIa  A  Frioa,  Ud. 

■araditfe  A  Draw.  Ud. 

Park  Caka  Gakariaa,  Ud. 


Parfcinaon'a  Giaealta,  Ud. 

Jamaa  Paiaall,  Ltd.  ' 

Prioas  (Southam  Confactionara)  Ud. 
iayara  (Confaetionera)  Ud. 

RMiard  tbarroek  A  Iona,  Ltd. 
lalph  Spark  A  Sona,  Ltd. 

Italbrda  (Gakariaa)  Ud. 

Van  dan  Barf ba  A  Jnrfana,  Ltd. 
Walforda  Cleveland  Bakary  Ltd. 
Tba  Waatan  Biaoalt  Companlaa. 


Wki?-  biBtHSA  mrs  if  Otkat  ContinuMt  iiicrt  trc  aisurMi  of  top  quality,  eonsiitontly, 
ooiitioooiisly,BB^  tko  aoot  kygiMio  conditioni.  Wutigo  of  materialt,  laboor  aorf  power  is  nininisMl 


OAKES  HAVE  NOW 
MOVED  TO  MACCLESFIELD 

We  are  now  operating  the 
Sales,  Service  and  Development 
of  OAKES  Continuous  Process 
Machinery  from  the  address 
given  at  the  right. 


Streamline  vour  production  and  reap^ 
the  benefits  of  continuous  processingi* 
by  consulting  the  specialists. 


ideal  for  Swiss  Rolls  -  Angel  Cake 
Pound  Cake  -  Layer  Cake  -  Sponges 
Wafers  -  Marshmallow  -  Mayonnaise 
Margarine  •  Crispbread 
Cream  Fillings  -  Biscuit  Dough,  etc. 


P  If . 


Queens  Avenue^^*"*' 
Macclesfield,  Cheshire^ 


C)aJtaimdniueMi  attoMOefyusecfOiUtuib  th/poclmclu/it^ 


MACclesfield 


6362/3 


ANCHOR 


For  top  quality— regular  supplies 


New  Zealand 
Milk  Powders 


Produced  and 
graded  under 
supervision  of 
the  New  Zealand 


Government 


Available  in  a  variety  of  packs  of  281b.,  561b.,  and  1121b.  net. 

MILK  PRODUCTS  (N.Z.)  LTD 

-I10  QUEEN  VICTORIA  ST.  LONDON,  E.C.A.  T*l:  CENTRAL  8181/S 

Sole  importers  for  the  United  Kingdom  and  Europe 

.r 

Branch  Officaa:  87  Lord  St.,  LIvorpoel  2,  Central  0611. 

131  Waat  Rogont  St.,  Glaagow  C.2.  Central  2283.  ' 

7  Boar  Lane,  Leede.  Leeda  29071. 
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With  I.C.I.'s  air-discharge  vehicles, deiivery 
is  as  easy  as  that.  No  need  for  your  men  to 
stand  by  for  unloading;  no  need  for  bagging 
or  handling  of  any  kind.  Our  driver  simply 
opens  the  throttle  —  and  seven  tons  of 
factory-fresh  Pure  Dried  Vacuum  Salt 
starts  its  30-mmute  journey  into  your  silo. 

S«nd  for  froo  coplM  of  tho  bookM 
‘*S«N  by  PIpoNno". 

IMPERIAL  CHEMICAL  INDUSTRIES  LTO^ 

LONDON,  S.W.1. 


^  J 
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A  sturdy  reliable  machine  with  a  tremendous  capacity,  the  Kellie  Heavy 
Duty  Pulping  machine  can  easily  handle  up  to  20  tons  of  material  per  hour. 
Food  products  such  as  tomatoes,  apples,  prunes,  plums,  figs,  oranges,  berries 
etc.  deftly  cycloned,  sieved  and  reduced  to  a  liquid  or  semi-liquid  state. 

The  roughage — skins,  seeds,  cores  and  othei  residue  is  efficiently  strained 
off.  In  certain  cases  where  it  is  necessary  to  pass  the  seeds  and  some  chunks 
into  the  finished  products,  this  is  effectively  controlled  by  fitting  a  suitable 
perforated  pulping  screen. 

The  Kellie  Heavy  Duty  Pulping  machine  is  capable  of  dealing  with  10  to  20 
tons  per  hour  according  to  the  nature  of  the  product;  The  machine  is  equally 
efficient  as  a  rougher  or  finisher  with  the  use  of  interchangeable  screens: 


Send  today  for  full  particulars: 


KELLIE 


PLANT 


ROBERT  KELLIE  &  SON  LTD.,  DUNDEE,  SCOTLAND 


Telephone:  DUNDEE  25687  8 


Telegrams  &  Cables:  “KELLIE”  DUNDEE 
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To  maintain  the  high  quality 
of  their  whole  fruit  jam, 
Wilkin  &  Sons  Limited,  of 
Tiptree,  use  stainless  steel  Mono 
Pumps  for  transferring  jams  to 
the  filling  heads  of  jar  filling 
machines.  Each  pump  runs  at  a 
speed  of  28  to  30  r.p.m.  to 
preserve  the  fruit  from  damage 
and  to  fill  approximately  2000 
1  lb.  jars  an  hour  on  each  machine. 
Adaptability  to  handling 
various  types  of  jams,  plus  an 
even  flow  without  disturbing 
a  carefully  proportioned  mix,  are 
features  readily  appreciated 
by  many  manufacturers  who 
have  installed  Mono  Pumps  on 
their  production  lines. 


pump 


MONO  PUMPS  LTD.,  MONO  HOUSE,  SEKFORDE  STREET, 
CLERKENWELL  GREEN.  LONDON.  E.C.I. 

Telephone:  CLErkenwell  891 1  Telegrams:  Monopumps  Phone  London 
United  Kingdom  Branches:  Belfast,  Birmingham,  Glasgow,  Manchester, 
Newcastle  and  Wakefield  and  Overseas:  Dublin,  Durban,  Johannesburg, 
Melbourne  and  Sydney. 


MP3I9/W64 


WHY 

u 

THEY 

CHOOSE 

k/ 

TILTING 

PANS 

'  'j 

f 

Take  it  from  us,  when  Tilting  Pans  are  the  question  TRF  stainless 
steel  is  the  answer. 


7S  gallon  Tilting  Jacketed  Sugar  Boiling  Pan  in 
FMB  quality  stainless  steel  with  MS  jacket 
Pan  supports  splayed  to  suit  customers  sup¬ 
porting  plinth. 


Stainless  steel,  the  TRF  way.  Easiest  metal  to  clean,  won’t  tarnish, 
corrode,  rust,  split  or  flaw,  and,  thanks  to  its  combination 
of  strength  and  hardness,  it  stays  on  the  job  for  years  and  years. 
Taylor  Rustless  Fittings  have  a  way  with  stainless  steel — just 
give  them  your  specifications  for  anything  in  stainless  steel  and 
they’ll  turn  out  exactly  what  you  wanted. 


25  gallon  Stainless  Steel  Jacketed  Tilting  Pan. 
i  h.p.  motor  unit  with  removable  type  agita¬ 
tor.  Loose  drop-on  lid.  Stainless  steel  inner 
pan  with  hemispherical  bottom,  mild  steel 
outer  jacket  of  same  contour. 


“pAYLOR  (RUSTLESS  flTT^NGS 


Head  Office:  RING  ROAD,  LOWER  WORTLEY,  LEEDS  12.  Tel:  638711  PBX 
London  Office:  14  GREAT  PETER  STREET.  LONDON,  S.W.I  Tel:  ABBey  1575 
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COMBRESSE^ffi 
THAT  GAINOT  CbHtAMINATE 


For  processes  such  as  aeration, 
which  demand  absolutely 
oil-free  air,  specify 
Worthington-Simpson'f 


type  DA 

iksJiOMPRESSORS 


The  compression  chamber  is 
designed  to  operate  without 
lubrication,  thus  msuring 
complete  freedom  from  oil 
contamination. 


♦  lafrwpaia  ■atitmaars  ascded  — 
all  worktin  parts  saafly  accesriMs 


«  PrwsM  to  151  pjlL, 

tapackfca  fkaai  150  la  900 

Siagk-  ar  twe  stage 


We  shall  be  pleased  to  send  you  technical 
literature  containing  details  of  specifications  and  performances. 


Worthington  •  sS'iiirOsS'Oii  l,(c{. 


NEWARK  NOTTS 


'4 

■*» 


P.4fl«9 
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$  it  {or  a  Jdiig ! 

With  the  Lord  High  Executioner  waiting  to  act  at  the  slightest  sign  of  royal 
disfavour,  standards  have  to  be  carefully  guarded.  But  the  sternest  palate 
can  confidently  be  satisfied  when  all  the  ingi’edients  are  carefully  chosen. 
And  that  includes  the  fine  citric  acid  from  Sturge  which  gives  such  a  ruling 
flav^our  to  ices,  fruit  squashes  and  countless  other  products. 


Sturge 


FIRST  NAME  IN  CITRIC  ACID 


X  I  Oj 


Citric  acid  for  jams  and  preserves, 
fruit  squashes  and  carbonated  di’inks, 
ice-cream,  confectionei'y,  processed 
cheeses  and  other  food  products. 

CITRIC  ACID  BP 

CITRIC  ACID  ANHYDROUS 

TRI-SODIUM  CITRATE  BP 


JOHN  &  E  STURGE  LIMITED  •  WHEELEYS  ROAD  •  BIRMINGHAM  16  •  TELEPHONE  •  MIDLAND  1236 

An  independent  company  manufacturing  fine  chemicals  since  IS2S  tg*  cak 
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PLATE  HEAT  EXCHANGERS 


DeI^al  of  course 


on  your  heat  exchange 
problems ...  and  all 
processes  involving 
Centrifugal  Separation 


CONSULT 


DE  LAVAL  Heat  Exchangers 

offer  the  most  efficient  method  of  Heating, 
Cooling  and  Pasteurising  in  the  Food, 
Chemical  and  Process  Industries. 


Their  applications  are  unlimited  and  units 
have  recently  been  sold  for: 

ANIMAL  FATS  PERCHLORETHYLENE 
BEER  PROTEIN  LIQUORS 

BUT.\NE  SOLUBLE  OILS 

CAUSTIC  LIQUORS  STARCH  LIQUORS 
COFFEE  EXTR.ACTS  SYRUPS 
FRUIT  JUICES  TURBINE  OILS 

GELATINE  VEGETABLE  OILS 

MINERAL  WATERS  VINEGAR 
MOLASSES  WHEY 

PENICILLIN  MEDIA  WOOLGREASE,  Etc. 


P.I4I  VB 
Industrial  Model 


reasons  tchy  you  should  also  choose 
De  Laval: 


Unsurpassed  for  heat  transmission. 

All  stainless  steel  contact. 

Accessibility  of  all  liquid  surfaces  for 
inspection  and  easy  cleaning. 
Multi-stage  operation  can  be  arranged 
on  one  unit. 

Easy  extension  or  modification  to  suit 
changed  working  conditions. 

Small  volume  of  liquid  hold  up. 

No  risk  of  liquids  mixing. 

Small  space  requirements. 

Fine  limits  of  temperature  control. 
Several  liquids  can  be  treated  simul¬ 
taneously  in  the  same  unit. 


DeIaval 


Priceti  EnilDcctlDt  OlvislM 

ALFA-LAVAL  COMPANY  LIMITED  •  GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX  •  Tel:  ISLeworth  1221 


Smcc’s  DL4I0 
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Leyland  Motors  Limited  employent 
6  Pompes  electriques  Unishaft 
SAFRAN  pour  la  fourniture  de 
47  800  litres  d'eau  par  heure 
pour  le  refroidissement  des 
moteurs  aux  bancs  d'essai. 


Leyland  AAotors  Limited  setzt  6 
SAFRAN  Unishaft  Elektropumpen 
ein  fiir  die  Kuhlwasservertorgung 
ihrer  Prufstdnde  (47  800 
Hr.  pro  Stunde). 


Motors  Limited 

employ  6  SAFRAN 
Unishaft  Electric  Pumps  (374": 
2f/3")  to  supply  I0,500G.P.H. 
of  cooling  water  to  the  engine 
test  benches. 


SAUNDERS  VALVE  COMPANY  LIMITED 
SAFRAN  PUMP  DIVISION 
DRAYTON  STREET  WOLVERHAMPTON 


HUNTS 


The  design  Incorporates  a  conveyor 
belt  principle  enabling  all  types  of 
paste  to  be  handled  at  a  speed  greatly 
exceeding  that  of  the  fixed  table  type. 


The  necessity  for  handling  the  paste  is  avoided, 
as  the  paste  is  carried  to  and  from  the  rollers 
by  a  conveyor  belt.  A  special  feature  is  the 
ease  with  which  short  pastry  can  be  handled. 

Please  write  for  illustrated  literature  to:- 


JOHN  HUNT  (BOLTON)  LTD 


Of  BOLTON 

Table  model  20  in.  rollers  i 

Stand  model  20  in.  rollers  .  I 

Table  model  24  in.  rollers  .  i 

Stand  model  24  in.  rollers  £ 

Attractive  H.P.  terms  can  be  arranged. 


ALMA  WORKS.  RASBOnOM  STREET,  BOLTON 

Tclephon*;  BOLTON  S83I  2  Teletnms:  HUNT  5831  BOLTON 
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see  us  for  dust 


For  over  40  years  we’ve  been  putting  industrial 
dust  safely  out  of  the  way  before  it  can  harm  men  or  machines. 
In  that  time  we’ve  made  a  number  of  major  contributions  in  our 
■  field— the  development  of  the  unit  dust  collector, 
for  instance.  We’ve  made  tens  of  thousands  of  them. 


Here  is  one  of  the  very  latest  range  .  .  . 


DALLOW  LAMBERT 


Meet  the  new  dallow  Lambert 

Unimaster 


It’s  the  finest  dust 
control  unit  in  the  world. 
It’s  compact,  powerful  and 
made  in  a  range  of  sizes 
— 70  to  250  sq.  ft. 
of  filter  area. 

Fans,  filters  and  dust 
containers  are  made  in  a 
range  of  interchangeable 
sizes,  giving  a  tremendous 
flexibility  of  application. 

Finally-NO  MORE 
HAND  SHAKING! 

Every  Unimaster 
incorporates  our  new 
‘push  button’  filter 
cleaning  method. 

Whatever  your  industry 
you  ought  to  know  more  1 
about  the  UNIMASTER.  ^ 
Write  or  phone  for 
further  information. 


dallow  LAMBERT&C0.LTD.,THURMAST0N,LEICESTER.TELEPH0NE:SYST0N  3333(7LINES) 
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. , ,  thanks  to  HYGIEHIC  PIPE  FITTINGS  by 


Realm  stainless  steel  httmgs 
are  designed  and  manufactured 
specially  for  liquid  food  process 
lines. 


To  the  British  Standard  1864 
and  the  American  I.A.M.D.cone 
seat  standard  in  sizes  i"  to  3". 


We  invite  enquiries  for  the 
manufacture  of  special  items. 


ALL  REALM  fittings  are  made 
of  stainless  steel  18181 


ENGINEERING  WORKS  LIMITED 


MILTON  AVENUE  •  CROYDON  •  SURREY  (ntorttt  nation  .  East  Crofdon.  S.E.  Refion; 

Ttitphont  :  THO  8391-3  Telegrams ;  REALMARO,  CROYDON 


p 

Two  New  Editions  of  Books  for  the  Food  Industries  | 

Food  Poisoning  nature,  history,  and  causation;  I 

^  MEASURES  FOR  ITS  PREVENTION  AND  CONTROL  I 

ELLIOT  B.  DEWBERRY,  M.B.E.,  F.R.S.H.,  F.R.I.P.H.  g 

a’  completely  revised  and  enlarged  edition  written  for  food  manufacturers,  the  medical  profession,  | 

sanitary  inspectors,  health  officers,  and  all  connected  with  the  care,  handling,  storage  and  transport  of  i 

food.  The  author  has  compiled  a  complete  account  of  the  whole  subject,  which  dispels  many  prevailing  | 

erroneous  ideas,  and  provides  a  reference  for  all  interested  in  public  health.  | 

Chapters  on  food  hygiene  and  inspection  and  on  canned  foods  have  been  added  and  the  number  of  g 

references  increased  for  the  convenience  of  readers  desirous  of  consulting  the  original  articles  or  books  i 

quoted.  Fourth  edition.  Demy  8vo.  Illustrated.  Price  45s.  net.  j 

1 

Plus  a  Practical  Handbook  for  all  in  the  Meat  Trade  | 

Sausage  and  Small  Goods  Production 

FRANK  GERRARD,  M.INST.M.,  M.INST.R.,  M.R.S.H.  I 

One  of  the  most  informative,  up-to-date,  yet  thoroughly  practical  books  on  the  production  of  sausages  | 

and  small  goods  that  have  ever  been  published.  Its  object  is  to  supply  a  comprehensive  outline  of  the  3 

methods  commonly  used  in  the  small  factory.  It  contains  full  descriptions  of  the  machinery  and  1 

equipment  required  for  the  work,  together  with  concise  instructions  for  carrying  out  the  operations  in  i 

an  economical  manner.  The  question  of  prices  and  profits  is  taken  into  consideration  throughout  the 
book,  and  recipes  are  included.  While  the  author  claims  no  originality  for  the  recipes,  they  have  all 
been  personally  tested.  j 

The  author,  who  has  had  many  years  of  practical  experience  in  the  meat  industry,  has  thoroughly  | 

revised  and  brought  up  to  date  this  new  edition.  Many  of  the  sections  have  been  expanded  to  include  j 

the  latest  possible  information  on  the  aspects  with  which  they  deal.  Fourth  edition,  1959.  Demy  8vo.  3 

Illustrated.  205.  net.  i 

Order  from  your  usual  bookseller 


street  London 
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have  the  proved  answer 

pybuthSin' 


INS 


^  You  can  clear  insect  pests  right  off  your  premises  with 

“Pybuthrin”,  the  powerful,  non-poisonous  insecticides  which 
can  be  used  without  fear  of  tainting  foodstuffs. 

^  Flour  Beetle,  Cacao  Moth  and  similar  pests  are  quickly 
and  safely  destroyed. 

^  “Pybuthrin”  Insecticides  are  remarkably  effective  because 
they  contain  pyrethrins  synergised  with  piperonyl  butoxide. 


re 

maki 


irch 

iure 


^  Whatever  your  pest  problem  Cooper’s  have  the  answer  to 
it  in  the  “Pybuthrin”  range. 

^  We  invite  you  to  write  for  the  informative  booklet  “Pybuthrin 
Non-Poisonous  Insecticides”  and  to  make  full  use  of  the 
Cooper  Advisory  Service,  which  is  free. 


COOPER,  McDOUOALL  &  ROBERTSON  LTD.,  BERKHAMSTEO,  HERTS. 


EST.  1  843 
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Makers  of  world  renowned 


EVANS  PECTINS 


1.000  gall,  kettle  m 
copper. 

LyrtM  Qw«si««rc  welded. 


The  most  economical  and  finest  natural  fruit 
base  —  Natural  fruit  juice  which  accentuates 
the  fullness  of  true  fruit  flavours,  and  gives 
‘body’  to  all  synthetics,  in  all  fruit  products. 


Confectioners  and  food  manufacturers  are  now 
using  increasing  quantities  of  Concentrated 
Apple  Juice  as  a  flavouring  base  in 


TABLE 

JELLIES 


StunteM  Steel,  MiM  Steel, 
Ueminium  Fabeicationt 
complete  with  Valvework 
and  Pipework 

MeUllic  Arc  Weldin| 

Sr|OMut  and  Sr(on-arc 
Wetding 

Stpcu-Relieying 
and  Testing  Facilities 


ICED  LOLLIES 


WELDED 

FABRICATIONS 


CHOCOLATE 

CENTRES 


ESSENCES 


Ordinary  or  Extraordinary 


CLARKS  CAN  COPE! 


PASTILLES 


Clark’s  modern  methods,  efficient 
equipment,  unique  facilities  and  practical 
approach  all  operate  to  your  advantage . . 


Clarks  offer  you  a  unique  combination  of  the  most 
advanced  equipment  and  methods  with  a 
century-old  reputation  for  high  craftsman  standards 
on  every  type  of  fabrication  work. 

Stainless  steel,  mild  steel,  aluminium,  copper,  or 
aluminium-bronze  .  .  .  Clarks  of  Hull 
will  not  only  give  you  the  practical  solution 
to  your  problem — they’ll  deliver  a  first-class  job 
on  time ! 

Send  that  enquiry  first  to  Clarks  of  Hull. 


SQUASHES 


*  ioo°„  Pure  Fruit  Juice,  with  no  additions,  containing  about 
8".  of  malic  acid  and  66" »  of  natural  fruit  sugars. 

*  Economical  in  use. 

*  Can  replace  more  expensive  juices  in  all  fruit  products. 

Send  for  samples,  price  and  technical  data  to 
TECHNICAL  ADVISORY  SERVICE 
WILLIAM  EVANS  &  CO.  (Hereford  A  Devon)  LTD.  HEREFORD.  EST.1850 


GEORGE  CLARK  *  SONS  (HULL)  LIMITED 
HAWTHORN  AVENUE,  HULL 

Telephone  37654  Telegrams  'Clark  Hull' 

A  MEMBER  OF  THE  NEWMAN  MENDER  CROUP 
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<>l  Hltll-SPEED  EEXTKIFIGALS 

tor  rapid,  hy^ieiiic  tdod  processing 
made  ol  suitable^  corrosion  resisting 
materials 


Broadbent  high  dutf 
sugar  centrifugals  in  a 
modern  sugar  factor  v. 


Over  90  years  experience  in  the 
specialised  field  of  eentrifiiging 
enables  us  to  recoininend  the  most 
satisfactory  ecjnipinent  for  increasing 
your  production. 


THOMAS 


BROADBENT 


<S  SONS  LTD..  HUDDERSFIELD, 
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Designers  and  manufacturers  of  Accelerated 
Freeze  Drying  Plant. 

Constructors  of  food  processing  plant, 
nuclear  research  and  training  equipment, 
radiation  sterilization  plant,  and  hovercraft. 
Engineering  contractors  to  industrial  and 
government  authorities  including  the  General 
Post  Office,  United  Kingdom  Atomic  Energy 
Authority,  British  Transport  Commission 
and  The  War  Office. 
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ot  any  stage  from  land  to  mouth? 


The  latest  and  most  exciting  development  in  food  preservation  since  the  first  tin  can  has  gone 

well  beyond  the  theoretical  stage.  Vickers  are  already  building  and  installing  the  world’s  first  commercial 

Accelerated  Freeze  Drying  Plant  with  a  capacity  of  150  tons  a  month. 

THIS  MEANS  MORE  CONVENIENT  FOOD 

Almost  any  food,  cooked  or  uncooked,  animal  or  vegetable,  preserved  by  the  new  process 
stays  fresh  for  a  year  or  more  without  bottles,  cans  or  refrigerators.  Think  of  the  saving 
on  costs  of  packaging!  Packed  in  the  simplest  of  wrappers  it  can  be  stored  on  shelves 
for  months.  Think  of  the  saving  on  storage!  The  processed  food  is  extremely  light — often 
less  than  10  per  cent  of  its  unprocessed  weight.  Developed  by  the  Ministry  of 
Agriculture,  Fisheries  and  Food,  Accelerated  Freeze  Drying  was  at  once  described  as  a  major 
revolution  in  the  food  industry.  Vickers- Armstrongs  are  now  promoting  the  commercial 
application  of  this  technique  by  the  manufacture  of  a  plant  that  incorporates 
advanced  design  features  aimed  at  the  reduction  of  operating  cost,  coupled  with  high  output. 

AND  MAGNIFICENT  FOOD 

—as  magnificent  as  at  the  moment  you  preserved  it! 

Because  the  food  is  fiash-dried  in  a  high  vacuum  the  moisture  takes  nothing  away  with  it — not 
even  the  colour  or  the  aroma.  The  taste,  the  calories  and  vitamins  remain  the  same.  When 
the  moisture  is  restored  twelve  months  hence  the  food  is  precisely  what  it  was  before  processing. 

YOUR  NEXT  STEP 

Knowing  that  the  new  process  does  everything  claimed  for  it,  you  can  well  imagine  its 
possibilities  not  only  for  your  business  as  it  is  today  but  for  the  business  it  could  become. 

To  consider  how  it  can  best  be  employed  for  your  own  purposes  why  not  invite 
Vickers  engineers  to  examine  its  application  to  your  business? 


VICKERS-ARMSTRONGS 
(SOUTH  MARSTON) 
LIMITED 

SOUTH  MARSTON  WORKS,  SWINDON,  ENGLAND 
Telephone  Stratton  St.  Margarets  3241 
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Dependable 

Dual-Purpose  Bronze  Valves 


Hopkinsons’  “S.T.S.”  bronze  valves,  with  their  mitre-faced  valve  heads  and 
seats  are  suitable  for  use  as  either  isolating  or  regulating  valves.  Note  how 
the  tapering  metal-to-metal  joint  between  body  and  seat  helps  to  ensure 
complete  fluid-tightness.  This  range  of  small  valves,  in  fact,  is  acknowledged 
by  users  to  be  exceptional  for  maintaining  tightness  over  very  long  periods  of 
service,  so  simply  are  they  designed  and  so  sturdily  made. 

Available  in  sizes  i  in.  to  3  in.  bore  with  screwed  connections,  and  ^  in.  to 
3  in.  bore  with  flanged  connections. 

HOPKINSONS  LIMITED  •  HUDDERSFIELD 

LONDON  OFFICE:  34  NORFOLK  STREET  •  STRAND  •  W.C.2 


Demy  8vo.  18th  edition.  1028  pages.  Illustrated.  65s.  net.  Postage  2s.  3d.  Home.  4s.  5d.  Abroad. 


Fooil 

I II  il  list  ries 

^liiiiiial 


A  Technical  and  Commercial 
Compendium  on  the  Manu¬ 
facture,  Preserving,  Packing 
and  Storage  of  all  Food 
Products. 


Order  through  your  usual  bookseller 


Once  again  the  justification  for  a  new 
edition  of  Food  Industries  Manual,  now 
the  recognised  work  of  reference  in  its 
field,  is  the  great  advance  in  food 
technology  that  has  taken  place  since  the 
seventeenth  edition  was  published.  To 
cover  this  enormous  field  is  too  much 
for  any  individual,  however  knowledge¬ 
able.  Therefore,  the  Manual  is  the  work 
of  experts  who  have  brought  to  their 
respective  subjects  an  intimate  know¬ 
ledge  based  upon  practical  experience. 

Contents  include:  Flour  and  Flour 
Milling,  Breadmaking  and  Confec¬ 
tionery,  Sugar  Confectionery,  Chocolate, 
Jams,  Jellies,  Canning  and  Preserving, 
Meat  Products,  Pickles  and  Sauces,  The 
Dairy  Industry,  Food  Dehydration, 
Edible  Fats  and  Fatty  Foods,  Fruit  Juice 
Products,  Food  Storage  and  Refrigera¬ 
tion,  Packaging,  The  Boiler  House, 
Composition  of  Foods,  Vitamins  in 
Foods. 


LEONARD  HILL  [BOOKS]  LIMITED,  EDEN  STREET,  LONDON,  N.W.I 
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Fop  low  cost  deliveries 


P  LILLY  PROVED  in  service,  easy  to  handle, 
and  offering  a  high  degree  of  driver  comfort,  this 
quality-built  truck,  adaptable  as  either  van,  lorry  or 
tipper  and  available  with  alternative  wheelbases,  will 
give  thousands  of  miles  of  trouble-free  running. 
Furthermore,  Rootes  specialised  service  facilities  are 
available  throughout  the  country  whenever  needed. 


SALIENT  FEATURES 

it  Light  diesel  engine  developing  54  b.h.p;  or  4  cyl. 
o.h.v.  petrol  engine  developing  S3.5  b.h.p.,  with 
long  life  chrome  bores. 

if  Full  forward  control  with  over  1 1'  bodyspace  on 
8'  2"  w.b.  chassis;  over  14'  on  KK  2"  w.b.  chassis. 

ic  Gross  vehicle  weight  99  cwts. 

if  Exceptional  manoeuvrability. 

if  Low  platform  easier  and  quicker  to  load. 

if  Powerful  hydraulic  brakes. 

if  Comfortable  all-steel  cab  of  imposing 
appearance. 


KARRIER  MOTORS  LTD.  LUTON 
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MARLEY  CONCRETE  BUILDINGS 


TO;  MARLEY  CONCRETE  LIMITED.  Dap t.  S.4i 

Hedd  Office:  feasmarsh,  guii-DFORD,  surrey.  Peasmarsh  69171 


I  am  interested  in  a  building  for  (indicate  use) 


Approximate  dimensions:  length 


Please  send  me,  without  obligation, 


HEIGHT 


>'our  Quotation,  for  supplying  and  erecting. 


ADDKSi. 


i,  i 

1 

1  ■  " ,  1 

•"•for  ALL 

ENGINEERING  SUPPLIES 


HOP 

8022 

2S  lines 


COCKS,  VALVES,  GAUGES, 
PACKINGS,  JOINTINGS, 
BELTINGS,  VEE-ROPES, 
PUMPS,  HOSES,  UNIONS, 
SOOT  BLOWERS,  etc. 


Write  or  photte— 

W.  H.  WILLCOX  &  CO.  LTD.  , 

SOUTHWARK  STREET,  LONDON,  S.E.l  | 

I 


!  I 
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Ba/once  Tonk,  Votator  Pump  and  Votator  "A**  Unit.  Vbtotor  Resting  TuPe  linked  up  to  Packing  Machine  via  a  Johnson  Corstant 

Pressure  Bu^er  Unit, 

ITH  THE  Photo  by  courtaty  of  Messrs.  Daf-ny  Margarin — Fabrikk  A 'S  Pilastredat  75c.  Oslo.  Norway. 


Norway,  one  of  the  greatest  margarine  producing  countries,  chooses  Votator  Apparatus  because  ...  it  requires 

only  a  fraction  of  the  operating  staff  to  give  a  similar  output  by  ordinary  methods  .  .  .  requires  virtually  no 

supervision  .  .  .  gives  a  superior  texture  and  finish  to  the  resultant  product,  with  consistent  uniformity  .  .  . 

fulfils  the  highest  standards  of  hygiene:  the  margarine  arrives  at  the  packing  machines 

entirely  untouched  by  hand  via  the  Johnson  Constant  Pressure  Buffer  Units.  j 

Votator  Continuous  Processing  Apparatus  is  in  use  all  over  the  world  for  the  automatic  / 

and  economical  production  of  MARGARINE,  LARD,  MARSHMALLOW,  SOUPS,  /  pi 


'or  •Mist. 

•*e.,  crV‘'‘*''*uou» 

wattr/,;  i^oum  i 

"**P/*nt  ^  i 


*'Votator**  is  a  trade  mark  which  applies  only  to  the  products  of  The  Cirdler 
Process  Equipment  Oivtsion.  Chemstron  Corporation,  U.S.A.  or  their  h'cencees. 


THE  FIRM  WITH  THE  STAINLESS  REPUTATION 


Telegrams;  Agenticum.  Telex.  London 


Telephone;  Trafalgar  1541 
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a  compact 
inexpensive 
electronic  controller 


r - 1 

I  WRITE  OR  SEND  THE  COUPON  TODAY  | 

I  Honeywell  Controls  Limited  I 

Ruislip  Road  East  Greenford 
I  Middlesex  WAXlow  2133  I 

I  I  am  interested  in  the  I 

I  Versa-Tran  Controller.  i 

I  Please  send  me  . 

•  Specification  Sheet  I 

I  S 1010-6  (Temperature)  □  | 

I  S 1017-1  (Liquid  Level)  □  | 


NAME 

POSITION 

ADDRESS 


Sales  OfHoeg  In  the  prtnrlpal  towns 

and  cities  In  the  United  Kingdom 

and  throughout  the  world.  f  l>l 


Now,  the  Versa-Tran  —  a  transistorized  controller  that’s 
versatile  enough  to  be  used  in  many  applications. 

Small,  compact,  no  valves,  no  warm  up  time,  gives 
instant  reaction.  Works  with  sensors  that  can  be 
thermistors  or  probes.  Can  be  used  in  such 
varied  applications  as  packaging  machines, 
injection  moulding  machines,  cooking  vats, 
tyre  retreading,  and  tank  level,  etc. 

Has  a  temperature  control  range  from  — 60  F.  to  rSOO’F. 
The  Versa-Tran  is  the  result  of 
traditionally  superior  Honeywell  engineering. 


Honeywell 


L 
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Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 


S.  BRAMWELL  &  CO,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 

BLACKFRIARS  6311 
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Number  23  July  1960 

LODERS  and  NUCOLINE  LTD. 

Specialised  Products 
(No.  3) 

||  INFORMATION 

V  BULLETIN 

This  advertisement  is  one  of  a  series  of  Information  Bulletins  issued  by  Loders  & 
Nucoline  Ltd.  Copies  are  available,  together  with  a  folder,  on  request  to  Loders 
&  Nucoline  Ltd.,  Unilever  House,  London,  E.C.4. 


SUPERCOA 


Description 

Supercoa  is  a  vegetable  stearine  butter  manufactured 
from  specially  selected  raw  materials.  It  is  white  and, 
like  Extracoa,  is  an  excellent  cocoa  butter  substitute,  but 
with  a  relatively  higher  setting  point.  It  is  of  course  free 
from  flavour  and  odour  and  melts  rapidly  in  the  mouth 
without  leaving  a  waxiness  on  the  palate. 


TYPICAL  PHYSICAL  CONSTANTS 


Iodine  Value 


Supercoa  is  particularly  recommended  for  inclusion  in 
chocolate  and  confections  manufactured  for  the  home 
market  during  the  summer  months  and  for  export  to 
countries  enjoying  warmer  climates  than  our  own. 

Supercoa  is  ideal  for  making  high  quality  replacement 
chocolate  suitable  for  biscuit  coatings,  bars  and  slabs, 
and  all  shaped  or  moulded  novelties.  These  products 
will  have  good  eating  qualities,  texture  and  snap,  high 
resistance  to  bloom  and  Anger  marking,  and  a  shelf  life 
of  six  months  or  more.  Because  of  this  exceptional  shelf 
life,  Supercoa  is  especially  recommended  for  the  manu¬ 
facture  of  replacement  chocolate  Easter  eggs  which  can 
safely  be  made  well  in  advance  of  the  marketing  season 
without  fear  of  deterioration. 

The  use  of  Supercoa  in  the  production  of  low  boiled 
toflees  and  caramels  containing  a  high  proportion  of 
butter  or  cream  not  only  gives  excellent  eating  qualities 
but  greatly  improves  the  shelf  life  by  delaying  the 
formation  of  sugar  grain. 

Supercoa  is  recommended  for  the  making  of  flavoured 
centres  for  chocolates,  eclairs,  toflees  and  bon-bons.  The 
high  gloss  surface  produced  by  the  addition  of  Supercoa 
makes  it  ideal  for  use  in  the  manufacture  of  non-chocolate 
sweet  coatings.  Shelf  life  and  resistance  to  bloom  are 
much  improved  and  eating  qualities  are  excellent. 


Sap.  Value  249.0 

Setting  Point  32.0®C. 


Slip  Point 


34.0®C. 


Complete  Fusion  39.0°C. 


In  order  to  achieve  the  best  results  with  Supercoa,  it  is 
suggested  that  recommended  recipes  are  used.  Full 
details  of  such  recipes  and  methods  of  manufacture, 
tempering  and  cooling  are  available  from  Loders 
Technical  Service  Department. 
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A  boost  for  the  bacon  industry 

Lord  Trenchard  recently  stated  that  his  company 
(Walls)  were  shortly  to  start  a  progeny  testing  station 
to  examine  three  factors  important  in  achieving  low- 
cost  lean  meat,  namely,  the  cost  of  producing  a 
weaned  pig,  the  cost  of  fattening  it,  and  the  yield  of 
lean  meat  in  the  carcase.  He  said  that  pig  breeders 
have  been  placing  too  much  emphasis  on  just  trying 
to  reduce  the  amount  of  food  a  pig  needs  to  produce 
a  given  live  weight. 

The  significance  of  this  statement  by  the  head  of 
one  of  the  leading  companies  in  the  British  pig  world 
lies  in  its  implication  that  ignorance  of  the  scientific 
principles  of  pig  breeding  is  abysmal.  The  answers 
to  the  three  questions  posed  above  should  be  known, 
yet  here  we  have  an  announcement  by  a  major  com¬ 
pany  that  work  on  the  subject  is  shortly  to  begin! 
This  is  a  more  direct  indication  of  the  reason  why 
the  British  bacon  industry  is  at  a  low  ebb  than  most 
people  within  the  industry  have  so  far  cared  to  give. 
It  is  simply  that  not  enough  is  known  in  the  right 
quarters  about  the  science  of  pig  breeding  and  bacon 
production  in  this  country  to  enable  costs  to  be  cut 
and  to  make  prices  competitive.  Those  who  imagine 
that  problems  of  this  nature  can  be  solved  by  in¬ 
creased  subsidies  are  demanding  that  the  taxpayer  be 
asked  to  subsidise  inefficiency.  We  have  never  been 
very  sympathetic  to  the  philosophy  of  government 
subsidisation,  believing  that  if  a  business  or  industry 
•  cannot  stand  on  its  own  feet  against  the  winds  of  com¬ 
petition  it  ought  not  to  be  in  business. 

Lord  Trenchard 's  remarks  were  occasioned,  not  by 
the  bacon  industry's  troubles,  but  by  the  influence  of 
prepackaging  in  the  pig  industry.  Prepackaging  has 
compelled  the  manufacturer  to  reach  new  heights  of 
product  standardisation.  Bacon,  for  example,  in  a 
vacuum  window  pack  needs  to  be  always  of  the  same 
degree  of  leanness,  for  the  essence  of  a  prepack  is 
that  every  pack  shall  be  the  same,  not  only  from 
pack  to  pack  on  the  same  shop  counter,  but  from  day 
to  day,  week  to  week  and  year  to  year.  Walls  solve 
this  problem  by  trimming  the  fat  off  meat  cuts  in  the 
factory  to  a  consistent  amount,  because  pigs,  like 
human  beings,  vary  from  one  individual  to  another. 
It  is,  therefore,  of  great  economic  importance  to 
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achieve  as  great  a  leanness  as  possible  in  the  pig  be¬ 
fore  the  fat  is  trimmed  off. 

Solving  the  requirements  of  prepacking  may 
directly  assist  in  solving  the  larger  economic  prob¬ 
lems.  The  efforts  of  Walls  in  this  field,  even  though 
these  efforts  should  have  been  made  long  ago,  may 
inspire  those  responsible  for  the  present  backward¬ 
ness  of  the  bacon  industry  to  do  something  about  the 
situation. 


A  hundred  years  of  food  fats 

'  ‘  All  heedless  of  their  fate  the  little  victims  gorged ! ' ' 
said  Professor  Hilditch  in  a  recent  address  to  the 
S.C.I.  Food  Group.  His  theme  was  the  changes  in 
dietary  fats  during  the  last  hundred  years,  and  the 
“  little  victims  ”  referred  to  were  the  schoolchildren 
of  the  late  nineteenth  century  who  breakfasted  to 
their  hearts’  content  on  toast  and  dripping  before  set¬ 
ting  out  for  school,  and  who,  according  to  some 
modern  theorists,  were  unwittingly  laying  up  for 
themselves  the  troubles  of  coronary  disease.  Strange 
to  relate,  a  goodly  number  of  those  same  children 
(Professor  Hilditch  among  them)  are  hale  and  hearty 
to  this  day. 

Changes  in  fat  eating  habits  since  i860,  when  the 
first  Act  for  the  prevention  of  food  adulteration  was 
passed,  have  been  enormous.  In  that  year,  the  only 
fats  in  common  use  were  butter,  beef  fat  and  lard, 
a  situation  largly  unchanged  from  previous  centuries. 
In  the  last  hundred  years  the  world  has  seen  the  rise 
of  the  great  margarine  and  cooking  fat  industry,  a 
development  dictated  not  primarily  for  reasons  of 
sordid  commercial  gain  but  by  sheer  necessity.  Pop¬ 
ulation  increase  and  rising  living  standards  made  the 
supply  of  animal  fats  insufficient  to  go  round,  and  it 
was  natural  that  attention  should  be  increasingly 
turned  to  the  edible  vegetable  oils  which  were  then 
beginning  to  be  refined  sufficiently  to  make  them 
suitable  for  human  consumption. 

The  official  birthday  of  margarine  may  be  said  to 
be  July  17,  i86q,  when  the  French  chemist-tumed- 
business-man  Hippolyte  Mege-Mouries  took  out 
letters  patent  both  in  France  and  in  England  for  a 
process  involving  the  rendering  of  beef  fat  and  treat- 
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ment  with  sheep  or  pig  stomachs.  Large  scale  pro¬ 
duction  was  started  in  1873. 

As  time  went  on,  chemical  discoveries  concerned 
with  the  catalytic  hydrogenation  of  vegetable  fats 
and  oils  considerably  widened  the  range  of  materials 
useful  to  the  infant  margarine  industry;  nutritional 
advances,  particularly  the  discovery  of  the  vitamins, 
revealed  what  had  been  hitherto  unknown,  that  the 
new  fats  were  deficient  in  certain  essential  nutrients. 
As  a  result  of  these  discoveries,  the  nutritive  value  of 
vegetable  fats  has  been  improved  until  now  it  is  no 
less  than  that  of  butter.  Flavour  and  texture,  too, 
have  been  steadily  improved  until  their  approxima¬ 
tion  to  that  of  butter  is  today  very  close. 

Sixes  and  sevens 

Mr.  N.  J.  Glanfield's  presidential  address  to  the 
Food  Machinery  Association  contained  some  brief 
but  pertinent  remarks  concerning  the  Europ)ean 
Common  Market,  whose  second  stage  of  common  in¬ 
ternal  tariff  reduction  comes  into  force  this  month, 
and  its  effect  on  our  export  trade.  Following  the 
Government's  failure  to  conclude  a  free  trade  agree¬ 
ment  with  the  six  countries  of  the  Common  Market, 
it  joined  in  the  formation  of  the  Association  of  the 
Seven  in  order  to  prevent  Europe  becoming  commer¬ 
cially  split  and  to  provide  a  basis  for  integration. 
What  proi3osals,  asked  Mr.  Glanfield,  will  the 
Government  put  forward  so  that  the  gap  between  the 
Six  and  the  Seven  can  be  bridged  and  the  commer¬ 
cial  integration  of  Europe  be  achieved? 

Machinery  manufacturers  who  export  to  Europe 
are  very  interested  in  the  answer  to  this  question, 
because  the  eventual  harmonisation  of  tariffs  among 
the  counties  of  the  Six  will  directly  affect  our  export 
trade.  This  harmonisation  will  mean  increases  in 
tariffs  by  Germany  and  the  Benelux  countries  on 
goods  going  into  those  countries  from  outside.  As 
our  trade  with  Germany  and  Holland  is  almost  twice 
as  much  as  that  with  France  and  Italy — the  two 
countries  which  in  the  process  of  harmonisation  will 
lower  their  tariffs — the  effect  will  be  to  raise  the 
prices  of  our  goods  in  those  countries,  and  to  present 
us  with  a  stiff  tariff  differential  to  overcome  when, 
for  example,  competing  with  the  Germans  in  Hol¬ 
land. 

On  its  own,  the  Association  of  the  Seven  does  not 
have  much  attraction  for  British  industry  because  in 
1959  15%  of  our  exports  went  to  the  countries  of  the 
Six  and  only  5%  to  the  Seven.  The  high  tariffs  of 
France  and  Italy  cause  the  common  external  tariff  of 
the  common  market  to  be  high,  higher  than  the  tariffs 
formerly  imposed  by  the  low  tariff  countries. 

At  the  time  of  writing  the  divisions  are  by  no 
means  clear  cut,  for  the  Six  are  not  themselves  com¬ 
pletely  united  on  certain  issues.  In  the  upshot  the 


p)ace  of  the  Common  Market's  progress  is  likely  to 
be  set  by  economic  conditions  in  Europe,  which  must 
inevitably  be  taken  into  consideration  when  devising 
ways  and  means  to  further  the  interests  of  our  own 
manufacturers. 

Aerosolmania 

If  you  can't  sell  it  in  a  bottle  or  a  can.  put  it  in  an 
aerosol.  This  seems  to  be  the  philosophy  that  has  so 
dramatically  swollen  the  range  of  aerosol  products  in 
the  H.S.  A.  As  anything  that  appears  in  that  country 
usually  finds  its  way  over  here  two  or  three  years 
later,  we  shall  soon  be  knee-deep  in  aerosol  packs. 

According  to  one  authority,  the  five  most  popular 
aerosol  products  in  the  U.S.  are  hair  sprays,  room 
deodorants,  shaving  lathers,  insecticides  and  insect 
repellants.  All  are  logical  choices  for  pressure  dis- 
|)ensing.  But  can  the  same  be  said  for  sauces,  syrups, 
batter,  cheese  spreads,  charcoal  lighters,  athlete's 
foot  lotion  and  vitamins?  The  last  item  is  particu¬ 
larly  curious;  what  can  be  the  reason  for  administer¬ 
ing  vitamins  as  a  spray? 

Reading  the  catalogue  of  aerosol  packs  one  gets  the 
impression  that  in  several  cases  it  is  novelty  and  not 
utility  that  is  sought.  That  seems  a  pity,  for  mis¬ 
application  is  a  sure  way  of  discrediting  a  very  use¬ 
ful  invention.  It  would  be  wrong  to  give  the  public 
the  impression  that  aerosols  are  just  an  excuse  for  a 
fancy  pack  and  a  high  price. 

Effluent  disposal 

Steadily  awakening  public  opinion  is  prodding  the 
authorities  to  take  increasingly  severe  steps  to  pre¬ 
vent  the  pollution  of  our  waterways  by  trade  wastes. 
The  time  is  probably  not  far  off  when  local  author¬ 
ities  will  be  empowered  to  raise  charges  for  effluent 
treatment  which  have  not  been  changed  since  before 
the  war.  Some  time  ago,  the  Association  of  Municipal 
Corporations  set  up  a  sub-committee  to  advise  mem¬ 
ber  coiporations  on  technical  problems  regarding 
effluent  discharge  into  sewerage  systems,  and  the 
Food  Manufacturers'  Federation  has  sent  a  question¬ 
naire  to  its  members  requesting  information  about 
their  effluent  disposal  methods  and  charges. 

Generally  speaking  the  food  industry  measures  up 
to  its  responsibilities  in  the  matter  of  effluent  dis¬ 
posal,  and  is  spending  substantial  sums  on  plant  and 
treatment  to  ensure  that  pollution  is  kept  to  a  mini¬ 
mum.  New  plants  in  particular  are  efficient  in  their 
waste  disposal,  although  the  same  cannot  always  be 
said  of  some  old-fashioned  premises  whose  waste  dis¬ 
charge  causes  the  local  authorities  many  headaches. 

Food  manufacturers  do  not  face  quite  the  same 
problems  as  chemical  manufacturers  for  obvious 
reasons,  and  simpler  purification  methods  usually 
suffice.  While  it  is  true  that  every  effluent  problem 
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is  unique,  much  can  be  learned  from  the  experience 
of  others,  and  we  draw  readers’  attention  to  two 
articles  in  the  May  issue  of  our  associate  journal 
Manufacturing  Chemist  which  describe  how  two 
plants,  manufacturing  widely  different  kinds  of  pro¬ 
duct,  have  tackled  their  effluent  disposal  problems. 

'Water  supplies 

Last  December  we  made  the  point  that  with  all  the 
expansion  and  redistribution  of  British  industry  that 
is  going  on,  something  will  have  to  be  done  to  ensure 
adequate  water  supplies  so  that  factories  are  not  in¬ 
convenienced,  or  even  forced  to  close  down  as  some 
were  last  summer,  whenever  there  is  a  long  spell  of 
dry  weather.  We  are  glad  to  note  that  last  summer’s 
salutary  reminder  has  goaded  the  water  supply  in¬ 
dustry  into  much  quicker  expansion  than  was  ori¬ 
ginally  planned,  aided  by  a  round  robin  from  the 
Ministry  of  Housing  to  the  xarious  undertakings 
concerned,  reproaching  them  for  their  tardiness  in 
increasing  supplies. 

As  far  as  individual  firms  are  concerned,  tem¬ 
porary  economy  measures  taken  at  the  height  of  last 
year’s  shortage  have  in  many  cases  been  so  profit¬ 
able  that  they  are  being  made  permanent.  It  is  re¬ 
ported  that  because  of  this,  the  daily  water  consump¬ 
tion  in  Edinburgh,  one  of  the  worst-hit  areas  last 
year,  is  now  about  million  gallons  below  that  of 
last  year. 

One  of  the  problems  facing  the  food  industry  is 
that  an  increase  in  the  demand  for  water  in  many 
cases  comes  during  the  drier  summer  months;  fruit 
and  vegetable  canneries  and  processors,  who  use 
copious  amounts  of  water,  work  at  top  rate  during 
the  harvesting  season,  and  the  products  of  the  bever¬ 
age  makers,  whose  thirst  for  water  far  outstrips  the 
thirsts  they  quench,  are  in  increased  demand  in  the 
hot  weather.  Forty  gallons  of  water,  so  we  are  told, 
are  used  in  the  production  of  every  gallon  of  beer. 

The  Corrosion  and  Metal  Finishing 
Exhibition 

The  organisers  of  the  Corrosion  Exhibition  have  for 
some  time  been  considering  a  new  name  that  would 
better  express  the  purpose  and  content  of  this  import¬ 
ant  and  increasingly  popular  show.  They  have  taken 
into  account  the  fact  that  a  great  many  exhibitors  sell 
products  that  both  protect  and  finish  metals.  In 
many  cases  corrosion-protection  and  metal  finishing 
are  inseparable  and  implicit. 

After  much  discussion  and  consultation,  therefore, 
they  have  decided  to  make  explicit  what  is  already 
implicit  and  have  chosen  the  amplified  name  of  The 
Corrosion  and  Metal  Finishing  Exhibition.  Thus  the 
Corrosion  Exhibition,  like  all  vigorously  growing 


enterprises,  enters  a  new  phase  of  its  existence. 
Everything  that  made  a  success  of  the  Corrosion  Ex¬ 
hibition  is  retained.  Everything  is  being  done  to 
widen  its  appeal  and  draw  the  right  kind  of  visitors 
to  Olympia  from  November  29  to  December  2. 

An  encouraging  and  significant  feature  is  the  grow¬ 
ing  official  support  for  the  exhibition.  The  Corro¬ 
sion  Group  of  the  S.C.I.  have  accepted  the  organ¬ 
isers’  invitation  to  hold  a  meeting  at  Olympia  during 
the  exhibition.  Plans  are  being  made  for  the  par¬ 
ticipation  of  other  professional  and  technical  bodies 
and  Government  departments  concerned  with  corro¬ 
sion  and  metal  finishing.  Already  the  D.S.I.R.  and 
the  Atomic  Energy  Authority  are  exhibiting. 

Publicity  for  the  exhibition  is  well  under  way,  em¬ 
bracing,  besides  the  Leonard  Hill  technical  publica¬ 
tions  (especially  those  which  cover  the  field  of  anti¬ 
corrosion  and  metal  finishes  and  finishing,  namely 
Corrosion  Technology ,  Paint  Manufacture,  Fibres 
and  Plastics,  Chemical  and  Process  Engineering, 
and  Building  Materials),  the  technical  and  national 
press,  special  editorial  features  and  direct  mail. 

Charges  are  surprisingly  modest;  the  once-for-all 
price  includes  a  complete  shell  stand  with  sign-writ¬ 
ing,  an  advertisement  page  in  the  large  Exhibition 
Catalogue,  500  admission  tickets  (on  which  the  ex¬ 
hibitor’s  name  can  be  overprinted),  stickers  and 
posters.  Already  the  exhibition  is  heavily  booked 
and  the  provision  of  further  space  in  the  Empire 
Hall,  Olympia,  is  being  considered.  Intending  ex¬ 
hibitors  are  urged  to  write  now  to  the  Director,  The 
Corrosion  and  Metal  Finishing  Exhibition,  9,  Eden 
Street,  London,  N.W.i  (tel.  EUSton  5911). 

World  fisheries  problems 

Total  world  catch  of  commercial  fish  in  1938  was 
little  more  than  20  million  metric  tons,  and  many 
experts  doubted  if  ever  it  would  exceed  25  million. 
Today  the  annual  catch  exceeds  30  million  tons  and 
some  think  that  figure  can  be  doubled  without  detri¬ 
ment  to  fish  resources.  Dr.  G.  L.  Kesteven,  recently 
appointed  director  of  fisheries  research  in  Australia's 
C.S.I.R.O.,  who  made  these  comments,  had  some 
pertinent  remarks  to  make  concerning  the  possibil¬ 
ities  of  world  fishing. 

The  pressing  need  to  increase  world  food  supplies, 
coupled  with  advances  in  catching  techniques,  makes 
it  imperative  to  develop  accurate  means  of  assessing 
world  fish  resources.  Only  thus  can  knowledge  be 
obtained  as  to  how  much  of  the  various  kinds  of  fish, 
and  of  what  sizes  and  ages,  can  safely  be  taken  from 
the  sea  without  impairing  the  viability  of  the  stocks. 
Some  work  has  been  done  on  calculating  the  relation¬ 
ships  between  growing  potential  and  reproductivity 
of  fish  stocks  to  natural  and  fishing  mortality,  but 
much  of  this  work  has  been  based  on  gross  assump- 
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tions.  These  assumptions  need  to  be  replaced  by 
facts. 

Dr.  Kesteven  said  that  many  fishery  resources  are 
not  fully  exploited  and  some  are  not  exploited  at  all. 
He  quoted  an  American  expert’s  estimate  that  no 
more  than  io%  of  the  world’s  flat  fish  resources  are 
at  present  being  fished,  and  as  examples  of  rapid  ex¬ 
pansion  in  recent  years  he  cited  the  South  African 
pilchard  industry,  the  tuna  fishery  which  has  been 
developed  in  the  South  Atlantic  from  both  African 
and  American  shores,  the  new  shrimp  fisheries  in  the 
Mediterranean  and  other  seas,  and  the  Australian 
crayfish  and  prawn  fisheries.  If  the  world  fishing 
industry  is  not  to  run  the  risk  of  eventual  bank¬ 
ruptcy,  the  size  of  the  world's  potential  sustained 
catch  yield  must  be  determined  with  accuracy. 

The  various  international  commissions  and  con¬ 
ferences  which  have  been  held  since  the  war  to  help 
governments  reach  agreement  on  conserving  fish  re¬ 
sources  show  an  increasing  awareness  of  responsi¬ 
bility  in  these  matters,  but  this  is  not  sufficient ;  what 
is  wanted  are  concrete  proposals,  adhered  to  by  all 
concerned,  based  on  accurate  scientific  information. 
This  means  more  intensive  work  by  fishery  research 
organisations,  more  money  to  make  this  work  pos¬ 
sible,  and  vigilance  to  ensure  that  this  money  is  spent 
wisely  and  economically.  The  possibility  of  fish 
farming  is  not  yet  in  sight;  it  may  come  one  day  if 
some  means  can  be  found  to  control  phv’to-plankton, 
the  fishes'  grass  crop  on  which  they  browse.  In  the 
meantime,  the  advance  of  fishing  techniques,  en¬ 
abling  more  fish  to  be  caught,  does  not  stop;  an  ex¬ 
ample  is  fishing  by  electricity,  which,  regarded  once 
as  a  far-fetched  idea,  is  now  becoming  a  commercial 
[wssibility. 

Accent  on  safety 

The  National  Industrial  5>afety  Conference  at  Scar¬ 
borough,  just  ended,  highlighted  the  need  for  posi¬ 
tive  thinking  on  the  subject  of  safety  in  our  factories. 
Certainly  something  needs  to  be  done  to  cut  down  the 
number  of  accidents  in  factories,  on  the  roads  and  in 
homes,  all  of  which  cause  needless  misery'  and  suffer¬ 
ing,  lost  working  time  and  financial  loss.  If  the  total 
expenditure  for  the  country'  on  industrial  accidents 
every  year  were  only  £200  million,  it  would  be  a 
great  deal  of  money,  but  there  is  reason  to  believe 
that  the  actual  figure  is  not  less  than  £500  million 
and  may  approach  £1,000  million.  This  astonishing 
revelation  was  made  by  Mr.  R.  H.  Coates,  Divi¬ 
sional  Controller  of  the  Southern  Division  of  the  Cen¬ 
tral  Electricity  Generating  Board. 

Each  year  there  are  millions  of  industrial  acci¬ 
dents,  nearly  700  of  them  fatal,  more  than  8,000 
accidental  deaths  in  the  home,  and  6,500  deaths  on 
the  rf)ad  with  70,000  more  seriously  injured  victims. 


In  the  next  50  years  at  the  present  rate,  15  million 
will  be  injured  on  the  roads  and  300,000  killed. 
These  are  dreadful  statistics.  Yet  the  subject  of 
safety  is  one  which  touches  the  national  conscience 
very  lightly.  Some  3,500  people  deal  with  safety  in 
British  industry,  the  majority  part  time;  taking  the 
figures  of  the  Central  Statistical  Office  there  are  some 
II  million  persons  employed  in  industry  within  the 
definition  of  the  term,  giving  about  one  safety  officer 
per  3,000  employees,  a  figure  which  would  not  ap¬ 
pear  to  be  generous. 

In  the  last  resort,  although  safety  standards  can 
be  improved  by  efficient  gadgetry  and  guarding,  the 
goal  of  complete  freedom  from  accidents  can  only  be 
attained  when  workers  are  educated  to  use  their  in¬ 
telligence  to  avoid  accidents,  and  such  education  is 
without  doubt  the  main  task  of  the  safety  officer. 

Poor  food  for  patients 

Results  of  a  pilot  survey  of  hospital  meals  are 
rather  discouraging;  they  show  that  half  the  meals 
served  in  the  eight  hospitals  selected  for  study  were 
nutritionally  deficient,  and  that  because  of  their  un- 
palatability,  more  often  than  not  only  half  the  meals 
were  eaten. 

The  pilot  survey  is  intended  to  pave  the  way  for  a 
national  survey,  estimated  to  take  three  years,  of  the 
nutritive  value  of  hospital  meals.  A  grant  of  £27,500 
is  being  provided  from  the  Nuffield  Provincial  Hos¬ 
pitals  Trust,  according  to  a  report  in  The  Times.  The 
pilot  study  revealed  that  in  the  meals  examined  pro¬ 
tein  was  deficient,  and  excessive  loss  of  vitamin  C 
during  cooking  was  not  compensated  by  additional 
fresh  fruit.  There  was  also  little  relationship  between 
the  nutritive  value  of  the  food  and  the  illness  from 
which  the  patient  was  suffering. 

The  unfortunate  hospital  service  has  been  under 
fire  from  several  quarters  recently;  among  the  tar¬ 
gets  for  criticism  have  been  the  high  incidence  of  food 
{xusoning  and  the  quality  of  the  meals.  Letters  in 
the  press  from  indignant  patients  have  roundly  con¬ 
demned  the  palatability  of  food  in  some  hospitals; 
one  in  jiarticular,  from  a  catering  specialist  published 
in  the  Daily  Telegraph,  said  that  a  distinction  had 
to  be  drawn  between  “  bad  food  "  and  “  really  apjial- 
llng  food,”  and  that  all  hospital  food  is  bad  and  some 
really  appalling. 

When  so  much  taxpayers'  money  is  spent  on  the 
health  serv'ice  it  is  a  disgrace  that  more  care  is  not 
taken  in  regard  both  to  its  adequacy  and  its  hand¬ 
ling.  It  is  also  disgraceful  that  it  should  be  neces¬ 
sary  for  a  private  body  to  prov'ide  the  funds  so  that 
this  situation  can  be  investigated;  we  hope  that  the 
situation  will  be  remedied  long  before  the  three  years 
have  elapsed  which  the  investigation  is  expected  to 
last. 
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A  complete  departure  from  conven¬ 
tional  handling  methods  is  the  key¬ 
note  of  the  new  egg  and  poultry 
packing  station  of  John  Rannoch, 
Lid.,  at  Haughlev  Park,  Suffolk, 
which  FOOD  MANUFACTURE  re¬ 
cently  visited.  Claimed  to  be  the 
most  modern  in  the  country,  it  can 
handle  4,000  cases  of  shell  eggs  a 
week  hy  completely  automatic  ma¬ 
chinery,  and  up  to  500  galls,  per  hour 
of  frozen  liquid  egg.  The  addition 
of  a  600  bird  per  hour  poultry  pack¬ 
ing  section  makes  this  factory  a  major 
unit  in  the  poultry  industry. 


{Rif'ht):  The  console  panel  in  the  control 
office,  which  registers  the  numbers  of  eggs 
graded  or  rejected.  Two  consignments  are 
going  through,  as  shown  by  the  producers' 
numbers  at  the  heads  of  two  of  the 
columns. 


Automatic  Egg  Handling 

John  Rannoch\s  packing  station  has  advanced  features 


HANI)LIN(i  eggs  by  machinery 
is  an  operation  which  the  lay¬ 
man  ignorant  of  modern  packing 
methods  might  reject  as  impractic¬ 
able:  a  visit  to  John  Rannoch’s 
packing  station  at  Haughlev  Park 
in  Suffolk,  however,  quickly  dis- 
|X‘ls  the  idea  that  there  is  anything 
incongruous  in  the  association  of 
such  a  fragile  object  as  an  egg  with 
intricate  fast-moving  machines. 
So  silently  and  smoothly  do  com¬ 
plex  dev  ices  of  nylon  and  rubber 
handle  shell  eggs  that  it  can  truth¬ 
fully  be  said  that  once  in  their 
clutches  all  risk  of  breakage  is 
over. 

John  RaniKK'h,  Ltd.,  was 
started  as  a  private  enterprise  in 
19.^3  collect  and  pack  eggs  at  a 
time  when  poultry  farming  was 
developing  into  a  major  part  of 
British  agriculture.  The  collection 
and  packing  of  table  iK)ultry  was 
added  to  their  business  in  1934, 
and  the  breaking  out  of  eggs  for 
the  liquid  trade  with  bakers  was 
started  immediately  after  the  last 
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war.  Site  of  the  firm’s  ojHTations 
was  Elmswell,  Suffolk,  not  far  from 
Stowmarket.  This  factory  still  re¬ 
mains  the  headquarters  of  the  firm, 
but  expanding  business  made 
necessary  the  accpiisition  cf  the 
new  site  at  Haughlev  Park,  about 
I J  miles  from  Elmswell,  and  a  new 
factory’,  which  will  eventually 
cover  some  56,000  sq.  ft.,  was 
built  there.  This  started  ojx'ra- 
tions  last  year  when  the  egg  break¬ 
ing-out  plant  was  moved  from 
Elmswell,  and  in  February  of  this 
year  the  egg  packing  plant  came 
into  o|x‘ration.  Poultry  process¬ 
ing  will  start  in  the  autumn. 

The  operations  of  egg  packing 
stations  in  this  country  are  gov¬ 
erned  by  the  British  Egg  Market¬ 
ing  Board,  who  do  not,  however, 
own  the  packing  stations.  Most 
of  these  are  owned  by  private 
firms  and  the  rest  by  farmers’  co- 
o|X‘ratives.  The  directors  of  John 
Rannoch  believe  that  the  private 
firm  w'hich  has  both  owners  and 
management  jK'rsonally  interested 


in  the  business  has  the  best  incen¬ 
tive  to  efficiency  in  the  marketing 
of  eggs. 

Unconventional  roof 

The  present  factory  structure 
does  not  include  the  offices,  which 
are  situated  in  the  nearby  Haugh- 
ley  Park  mansion  dating  from  the 
sixteenth  century.  The  factory  is 
distinguished  by  having  what  is 
known  as  a  hyjx'rbolic  paraboloid 
wooden  roof,  of  which  this  was  the 
second  in  the  country  to  be  fin¬ 
ished.  This  is  a  simple  but  in¬ 
genious  method  of  covering  large 
areas  of  floor  sjiace  with  a  struc¬ 
ture  requiring  no  trusses,  beams 
or  curved  members.  It  is  made  of 
a  series  of  self-supporting  shells, 
square  in  plan  and  formed  by  the 
laying  of  three  thicknesses  of  |  in. 
boarding  which  is  twisted  along  its 
length.  This  twisting  forms  the 
shajx'  of  each  roof,  which  is  basic¬ 
ally  two  high  pr)ints  at  opjx)site 
diagonal  corners,  and  low  points 
at  the  other  two  corners.  The  roof 
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A  close-up  of  one  of  the  unloading  machines,  showing  how  the  eggs  are  lifted  a  row  at  a  time  from  the  trays  by  rubber  suction  pads 
and  placed  on  a  rubber  conveyor.  (Right):  This  is  the  stamping  machine  which  marks  the  eggs  with  the  Lion  brand  mark  of  the 
Lgg  Marketing  Board,  the  grade  of  the  egg  and  the  packing  station's  code  number. 


is  supported  at  the  low  {X)ints  only, 
which  are  tied  down  by  a  diagonal 
high-tensile  steel  bar  running  be¬ 
tween  them,  this  IxMiig  the  only 
obstruction  on  the  underside  of  the 
roof.  The  edges  of  the  nxvf  are 
strengthened  by  timber  edge  l>eams 
and  ap|K*ar  as  inclined  straight 
lines  between  low  and  high  |x)ints. 
The  roof  is  covered  with  insulation 
board  and  silver  coloured  water¬ 
proofing. 

Factory  layout 

The  factory  is  divided  into  three 
separate  sections:  shell  eggs,  liquid 
eggs  and  jK)ultr\’.  The  unloading 
area  is  common  to  each.  The  shell 
eggs  are  dealt  with  by  seven  com¬ 
pletely  automatic  packing  lines, 
while  the  liquid  egg  plant  com¬ 
prises  tw'o  main  installations,  the 
egg  breaking  and  pasteurising  sec¬ 
tion,  and  the  freezing  plant  and 
cold  stores. 

Shell  eggs 

From  the  time  the  eggs  are  un¬ 
loaded  until  they  are  taken  to  the 
store  ready  for  despatch,  having 
been  graded,  weighed,  counted 
and  packed,  the  only  hand  ojx’ra- 
tion  [verformed  is  the  removal  of 
damaged  or  sub-standard  eggs 
from  the  candling  device. 

Eggs  arrive  from  the  farms  in 
fibreboard  trays  each  holding  30 
eggs.  The  trays  are  placed  on  a 
conveyor  and  are  offered  to  an  un¬ 
loading  machine  which  removes 
the  eggs  from  the  trays  six  at  a 


time.  The  eggs  are  lifted  by  six 
arms  each  of  which  has  at  its  end 
a  Ix'llows  sucker ;  this  is  applied  to 
the  egg,  the  rubber  forms  a  seal, 
and  the  suction  retains  the  egg  as 
the  arm  lifts  up.  The  arms  place 
the  eggs  on  to  a  rubber  roller  con¬ 
veyor,  the  suction  is  released,  and 
the  eggs  are  carried  away  on  the 
conveyor. 

The  conveyor  takes  the  eggs  to 
a  candling  device,  comprising  a 
cabinet  in  which  the  eggs  are  in¬ 
spected  visually  against  an  illum¬ 
inated  background.  Cracks  and 
internal  faults  show  up  and  the 
damaged  eggs  are  removed  and 
placed  on  trays ;  they  go  for  break¬ 
ing  out. 

The  eggs  next  go  to  a  grading 
machine,  which  sorts  them  into 
five  grades  according  to  weight. 
As  the  eggs  roll  down  an  incline 
they  are  diverted  into  different 
channels  by  spring-loaded  tips,  the 
spring  tensions  being  set  to  ojx'r- 
ate  according  to  the  weight  re¬ 
quired.  After  being  graded,  the 
eggs  are  stamjx*d  a  row  at  a  time 
with  the  B.E.M.B.  Lion  brand 
mark,  the  grade  anti  the  licence 
numlier  of  the  packing  station. 

The  graded  eggs  are  now  taken 
by  rubber  roller  conveyors  to  the 
packing  machine.  The  conveyor 
rollers  rotate  rapidly;  this  causes 
the  eggs  to  align  themselves  with 
their  long  axes  parallel  to  the 
rollers.  For  a  mathematical  rea¬ 
son  which  it  is  beyond  the  scope 
of  this  article  to  explain,  the  par¬ 


ticular  shajx*  of  an  egg  causes  it, 
while  Ix'ing  rotated,  to  roll  across 
the  conveyor  in  the  direction  of  its 
narrow  end,  until  it  comes  up 
against  the  side  of  the  conveyor. 
Thus  by  the  time  the  eggs  ha\’e 
travelled  a  short  distance,  they 
will  have  been  separated  into  two 
lines,  one  on  each  side  of  the  con¬ 
veyor.  .A  simple  plough-shaix'd 
metal  baffle  then  turns  over  all  tlx* 
eggs  on  one  side,  so  that  when  tlx* 
eggs  are  presented  to  the  packing 
machine  they  are  all  aligned  the 
same  way. 

Remote  counting  system 

The  packing  machine  is  divided 
into  channels  corresponding  to 
those  into  which  the  grading  ma¬ 
chine  has  separated  the  eggs,  and 
each  section  works  independently, 
filling  trays  of  30  eggs  a  row  at  a 
time.  The  packing  machine  is 
fitted  with  safety  stops  which  stop 
the  machine  should  an  egg  lx* 
broken.  If  the  o|X'rator  fails  to 
feed  empty  trays  into  or  remove 
full  trays  from  the  machine  the 
safety  stops  oj^erate  and  the  feed 
to  the  machine  is  held  up  until  the 
fault  is  rectified. 

The  filled  trays  travel  by  con¬ 
veyor  to  the  cartoning  section 
where  they  are  packed  in  cases  at 
the  rate  of  30  dozen  eggs  to  the 
case.  The  cases  are  sealed,  code- 
dated,  put  on  pallets  (15  to  the 
[)allet)  and  taken  to  the  store  to 
await  despatch. 

A  novel  feature  of  each  of  the 
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{Left);  Part  of  the  shell  egg  packing  department,  showing  the  seven'grading  machines.  ( Right):  A  close-up  of  a  packing  machine. 

I  packing  machine  records  any 

dirt\-  eggs  which  are  removed 

claimed  that  this  counting 
t  system  has  reduced  the  time  be- 

H||^A  Jl  tween  finishing  one  consignment 

starting  the  next  to  i8  seconds. 

W  i^K  I  The  panels  on  the  console  are  so 

'  7  7^4  arranged  that  another  consignment 

Af  can  be  started  before  the  previous 
one  has  finished  going  through. 

w^^^jSjjlllljl^^  J;]|  The  at  Haughley 

^  w| one 

At  present  the  recording 
the  information  transmitted  to  the 

Wr  console  is  done  manually  by  a  girl 

■  I  1^1  ^^'ho  sits  before  the  panels,  but  the 

'  system  obviously  has  scope  for  ex- 

to  re- 
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(Li'/i):  Part  of  the  liquid  egj;  pasteurising  department,  showing  the  I.COO  gal.  storage  tank,  the  homogeniser  with  its  pump  and 
balance  tank,  and  part  of  the  pasteuriser  heat  exchanger.  {Right):  The  pasteurising  plant,  showing  the  temperature  control  unit 

and  the  plate-type  heat  exchanger. 


and  these  are  placed  in  white  plas¬ 
tic  bowls  each  holding  c)o  eggs,  or 
three  tray  loads.  The  bowls  are 
put  on  an  overhead  monorail  con¬ 
veyor  which  takes  them  t(»  the 
breaking  out  room. 

The  conveyor  trans|)orts  three 
kinds  of  receptacle:  the  white 
plastic  bowls  of  eggs,  a  stainless 
steel  bucket  into  which  the  liquid 
egg  is  poured,  and  a  white  j)lasti ' 
bucket  for  receiving  the  egg  shells. 

The  breaking  out  line  (at  present 
there  is  only  one,  but  a  second  is 
to  be  added  in  due  course)  consists 
of  a  long  table  over  which  the  con- 
\  eyor  passes.  The  breakers  stand 
along  each  side  of  the  line,  and  as 
the  conveyor  passes  along,  each 
worker  takes  three  or  four  t'ggs 
from  the  plastic  bowls,  and  a  white 
plastic  bucket  for  the  empty  shells, 
placing  this  within  easy  reach  in 
holders  provided  for  the  pur|M)se. 

Each  worker  has  in  addition  a 
breaking-out  tray  and  a  small 
bowl,  both  of  stainless  steel. 

The  eggs  are  brokcui  on  the 
sharp  edge  of  the  tray,  the  con¬ 
tents  collected  in  the  tray  and 
tip|>ed  into  the  bowl,  and  the  shells 
discarded  into  the  plastic  bucket 
after  being  smelled  to  ensure  that 
the  egg  is  sound.  W  hen  the  little 
bowl  is  full  it  is  emptied  into  one  of 
the  stainless  steel  buckets  on  the 
convey<)r  after  again  being  checked  the 
for  smell.  Normally  for  each  buc-  inf 
ket  of  liquid,  two  bowls  of  eggs  ste 
and  two  plastic  buckets  for  shells  am 
are  required.  an« 

At  the  end  of  the  line  the  liquid  ag; 


The  egg  breaking-out  section,  showing  women  working  at  the  egg  breaking  tables. 
The  overhead  conveyor  carries  stainless  steel  buckets  for  the  liquid  egg,  plastic  buckets 
for  the  broken  shells,  and  white  bowls  of  eggs. 

is  checked  for  smell  then  tip|H‘d  When  breaking  at  the  required 
into  a  ()o-gallon  receiving  tank  and  rate  the  egg  can  be  passed  directly 
pum|>ed  through  a  double-sided  to  the  feed  balance  tank  of  the 
filter  unit  fitted  with  a  change-over  j)asteurising  plant  following  filtra- 
cock.  This  removes  particles  of  tion,  but  as  normally  the  breaking 
shell  and  chalazae,  and  bt'ing  a  rate  will  be  either  above  or  below 
double-sided  unit  can  be  ojK'rated  the  pasteurising  rate  an  inter- 
continuously,  one  side  being  mediate  insulated  stainless  steel 
cleaned  while  the  other  is  in  op(‘r-  storage  tank  of  i,()()o  gallons  capa- 
ation.  city  has  been  installed.  A  small 

Parajiow  plate  heat  exchanger  is 
incorporated  in  the  line  between 
the  filter  and  the  storage  tank 
which  chills  the  licpiid  egg  to  about 
36°  h'. 

I*'rom  the  small  float  balance 
tank  which  is  fed  by  gravity  from 
the  storage  tank  or  direct  from  the 
filter,  the  egg  is  pumped  by  means 
of  a  stainless  steel  centrifugal 
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Part  of  the  freezing  chamber  showing  the  air  blast  freezer  and  28  lb.  cans  of  liquid  egg. 


|)iunp  to  tin*  KO-5B.S.  APV'  Maii- 
t()ii-(iaulin  honiogeniser,  which 
works  at  a  j)rcssurc  of  500  p.s.i.  in 
one  stage.  The  honiogeniser  itself 
lieing  a  jiositive  displacement 
pump  could  draw  egg  from  the 
float  balance  tank,  but  there  would 
be  a  risk  of  drawing  air  also, 
which  would  promote  burning  in 
the  pasteuriser.  In  addition,  the 
centrifugal  pump  is  extremely  use¬ 
ful  during  start-uji,  and  for  in- 
place  cleaning  when  the  homo- 
geniser  is  by-passed. 

The  purpose  of  the  honiogeniser 
is  to  emulsify  thoroughly  the  yolk 
and  white  of  egg,  which  enables 
slightly  higher  tenux'ratures  to  be 
used  during  the  pasteurisation 
process.  The  honiogeniser  also 
acts  as  a  positive  pump  and  en¬ 
sures  that  egg  is  fed  to  the  past¬ 
euriser  at  a  constant  rate,  which  is 
essential  if  correct  pasteurisation 
is  to  be  achieved. 

From  the  honiogeniser  the  egg 
passes  to  the  type  HMB  Parafiow 
plate  heat  exchanger  where  it  is 
pasteurised  at  148°  F.  for  2^  min¬ 
utes  anti  then  rajiidly  cooled  by 
regeneration,  mains  water  and 
chilled  water  to  36° F.  and  passed 
to  scales  fitted  with  automatic 
valves  where  it  is  automatically 
filled  into  28  lb.  cans  for  freezing. 

During  the  course  of  a  run  last¬ 
ing  several  hours  a  film  of  par¬ 
tially  denatured  egg  tends  to  build 


SOME  Sl'PPI.IERS  OF  EQl  IP.MENT 

The  A.P.V.  Co..  Ltd.;  egg  l)reaking 
equipment,  pasteurising  and  tilling 
plant. 

Stewart  dill  and  Co.,  Ltd.:  hand  break¬ 
ing  tables  and  overhead  conveyor. 

York  Shipley.  Ltd.  :  chilletl  water  plant 
and  refrigeration  equipment. 

Newman  Mender  and  Co.,  Ltd.  (now 
known  as  the  Ben  Nevis  Egg  Equip¬ 
ment.  Ltd.):  egg  grading,  packing  and 
recording  equipment 

Manufacturers  Equipment  Co.,  Ltd. :  con- 
vevors. 


^  The  range  of  Holmes- Kemp  dryers 
which  have  recently  been  redesigned 
are  described  in  the  Ixxtklet  number  77 
published  by  W.  C.  Holmes  and  Co., 
Ltd.  The  dryers  incorporate  new  4 
zone  heaters  the  use  of  which  is  claimed 
to  give  higher  efficiency  with  lower 
cost. 
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Lysine  Fortification  of  Food 

V 

tty  A.  F.  Itender,*  b.Sc.,  ph.d.,  f.r.i.c..  m.r.s.h. 

Certain  commercial  interests  claim  that  enrichment  of  cereals  with  amino  acids,  particularly 
lysine,  may  be  a  partial  solution  to  the  problem  of  protein  deficiency  among  underfed  peoples. 
How  valid  is  this  claim?  This  article  surveys  present  knowledge,  discusses  some  experiments 
in  amino  acid  supplementation,  and  concludes  that  the  costly  process  of  enriching  deficient 
diets  mav  well  be  less  economic  than  increasing  the  suppiv  of  protein-rich  foods. 


J  K  are  accustomed  to  fortify¬ 
ing  focxls  with  vitamins,  with 
mineral  salts,  even  (Kcasionally 
with  glucost‘,  and  more  recently 
with  essential  fatty  acids  and  with 
proteins.  Now  the  proteins  them¬ 
selves  are  Ix'ing  fortified  with 
amino  acids. 

Proteins  (xcujn*  a  s|X‘cial  place 
in  discussions  of  world  hxxl  sup¬ 
plies;  they  are  not  easily  pnxluced 
on  a  massive  stale  by  the  farmer, 
they  cannot  Ix'  sy  nthesised,  a  cer¬ 
tain  amount  is  esstmtial  to  the  diet, 
and  they  are  in  short  supply  and 
likely  to  get  shorter.  Efforts  are 
Ix'ing  made  in  many  dirt'ctions, 
with  varying  degrt*es  of  enthusi¬ 
asm,  to  increase  the  protein  avail¬ 
able. 

Animal  v.  vegetable 

The  farmer  can  pnxluce  vege¬ 
table  foodstuffs  far  more  abun¬ 
dantly  than  animal  ftKxistuffs.  The 
area  of  land  that  is  needed  to  pro¬ 
duce  100,000  calories  in  the  form 
of  meat  will  produce  a  million 
calories  in  the  form  of  wheat.  We 
would  be  more  efficient  in  these 
terms  if  we  were  all  vegetarians, 
but  unfortunately,  most  of  us  like 
our  meat,  milk  and  eggs,  and  the 
price  is  inefficiency. 

Vegetarianism,  efficient  though 
it  may  be,  has  its  hazards.  I’nless 
careful  selection  is  made  the  pro¬ 
tein  intake  will  be  too  low.  Protein 
intake  is  best  expressed  as  the  prt)- 
jxirtion  of  total  dietary  energy’  de¬ 
rived  from  protein.  This,  in  a 
W’estern  diet,  is  between  lo  and 
14%.  On  a  mixed  diet,  consisting 
of  a  v  ariety  of  cereals,  v’egetables, 
meat  and  dairy  produce,  it  is  al¬ 
most  imixissible  to  fall  below  this 
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figure.  W  hen  de|XMiding  on  a  diet 
derived  solely  from  plant  mater¬ 
ials,  the  protein  sources  are  mainly 
the  cereals,  together  with  smaller 
quantities  of  jx'as,  lx*ans  and  nuts. 
If  the  cereal  is  wheat,  containing 
^<-12”,,  protein,  the  problem  of 
(piantity  is  a  minor  one,  but  when 
the  cereal  is  rice,  with  only  6% 
protein,  then  the  diet  Ixgins  to 
suffer,  and  if  it  is  cassava  (an 
“  honorary  cereal  ”)  with  only 
1*5%  protein,  then  frank  protein 
deficiency  sy  mptoms  result. 

Solutions 

When  we,  in  the  West,  want  to 
com|X)se  a  high  -  protein  diet  w’e 
immediately  think  of  meat,  fish, 
dried  milk,  chtx'se  or  eggs,  but  on 
the  w’orld-scale  thest'  are  simi)ly 
not  available  in  the  quantities  re¬ 
quired  and  could  not  easily  lx 
made  available.  The  problem  can 
be  solved  only  by  applying  many 
solutions  simultaneously,  by  find¬ 
ing  new  sources  of  protein  so  that 
jxH)r  diets  can  be  fortified,  by 
making  more  judicious  use  of  plant 
proteins  that  can  be  easily  pro¬ 
duced  and  by  improving  quality. 

Protein  quality 

All  these  approaches  are  being 
examined  at  tlie  present  time.  The 
production  of  protein  as  food 
yeast,  as  the  alga  Chlorella,  the 
manufacture  of  leaf  protein,  the 
upgrading  for  human  foods  of 
what  hav’e  been  regarded,  hitherto, 
as  animal  feedingstuffs — all  these 
methods  are  being  pursued  by 
agencies  of  the  United  Nations,  by 
various  individual  countries  and 
by  research  stations  and  manufac¬ 
turers  in  many  parts  of  the  world. 

In  the  Western  world  the  quality 
of  the  protein  of  the  diet  is  of  little 


im|K)rtance  as  any  deficiency  is 
usually  conijX'nsated  for  by  quan¬ 
tity.  The  recently  adopted  F..\.(). 
figures  for  protein  requirements 
for  adults  recommended  0-5  g.  |x*r 
kg.  b(xly  weight  |xr  day.  This 
assumes  g(Kxl  quality  protein,  and 
if  the  quality  is  low,  the  quantity 
must  lx*  increased.  .At  0  5  g.  |xr 
kg,  the  average  70  kg.  man  would 
need  35  g.  protein.  The  British 
diet  contains  80  g.  ixr  day — a 
wide  margin  of  safety.  To  ensure 
g(Kxl  quality  it  is  usually  recom¬ 
mended  that  half  f)f  the  protein 
should  be  from  animal  sources.  In 
our  diet  this  is  so,  therefore  we  are 
eating  twice  as  much  protein  as  the 
standard  lev’el,  and  quality  is  good. 
However,  when  the  intake  falls  to 
30-40  g.,  as  it  does  in  many  jwrts 
of  the  world,  then  quality  is  of  the 
greatest  importance. 

High  quality  protein  is  that  con¬ 
taining  the  amino  acids  in  the  pro¬ 
portion  needed  by  the  body.  In 
the  laboratory  quality  is  measured 
under  standard  conditions  in  sev¬ 
eral  ways.  One  of  the  simplest  is 
growth  per  gram  of  protein  eaten, 
termed  protein  efficiency  ratio 
(P.E.R.).'  The  value  is  44  for 
the  perfect  protein,  egg,  but  medi¬ 
ocre  proteins,  that  are  not  good 
enough  to  permit  growth  but  are 
still  of  some  use,  cannot  be  meas¬ 
ured  this  way.  An  improved 
method  is  the  measurement  of  net 
protein  retention,'  in  which  the 
weight  gain  of  the  test  group  is 
compared  with  the  weight  loss  of  a 
similar  group  fed  a  protein-free 
diet.  This  does  measure  all  pro¬ 
teins  and  the  scale  runs  from  o  to 
60. 

The  more  elaborate  measure  is 
“biological  value,”  which  deter¬ 
mines  the  percentage  of  the  ab- 
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sorbed  food  that  stays  in  the  body 
under  standard  conditions.  The 
lange  runs  from  o  to  loo,  e.g.  egg 
lias  a  value  of  loo,  the  B.V.  of 
milk  is  Qo,  of  meat  and  fish  75,  of 
bread  50,  of  peas  and  beans  50,  of 
gelatin  o.  If  digestibility  is  taken 
into  account,  the  term  is  net  pro¬ 
tein  utilisation  (X.P.l\).  Thus, 
H.\’.  X  digestibility  =  N.P. I'. 

Roughly  six'aking,  if  the  recom¬ 
mended  intake  of  good  protein  is 
.13  S-  of  ^y.  •  70-80, 

then  cereals  at  B.V,  50-60  should 
be  consumed  to  the  e.xtent  of  about 
50  g.  per  day.  Lower  qualih’  can 
Ik*  com|X'nsated  by  a  greater  quan¬ 
tity.  ('onversely,  improvement  in 
(piality  is  equivalent  to  increasing 
the  quantity  of  protein  available. 

Amino  acid  composition 

The  biological  value  of  a  protein 
de|x‘nds  on  its  amino  acid  com- 
]>osition.  If  the  amino  acids  are 
not  available  in  the  projxirtions 
needed  for  Ixxly  tissue  synthesis, 
then  tissue  can  lx*  synthesist'd  only 
to  a  limited  e.xtent.  If  one  of  thie 
essential  amino  acids  is  completely 
lacking,  then  no  tissue  can  Ix'  syn¬ 
thesised.  A  normal  diet  contains 
a  large  mixture  of  proteins,  which 
exert  a  complementary  effect  on 
one  another.  For  example,  bread 
is  short  of  lysine,  and  milk  is  short 
of  methionine  but  has  lysine  to 
spare.  The  B.V.  of  a  mixture  of 
these  two  is  greater  than  the  cal¬ 
culated  mean.  This  suggests  that 
a  judicious  mixing  of  proteins  re¬ 
sults  in  improved  nutritive  value, 
and  attempts  to  pnuluce  such  mix¬ 
tures  from  locally  available  foods 
have  met  with  success  in  some 
parts  of  the  world. 

“Synthetic  rice” 

It  is,  however,  not  at  all  easy  to 
change  social  habits,  for  example, 
habitual  rice-eaters  will  not  change 
to  wheat,  however  good  the  nutri¬ 
tionist  says  it  is.  One  possible 
solution  is  exemplified  by  “syn¬ 
thetic  rice."  This  is  made  from 
l)re-gelatinised  tapioca  flour 
mixed  with  10%  of  its  weight  of 
groundnut  flour.  The  mixture  is 
shai)ed  to  rice-like  grains,  dried 
and  roasted.  The  addition  of  1% 
st(*aric  acid  gives  toughness  and 
oj)alescence  to  the  grain.  It  looks 


like  rice  and  is  cooked  in  the  same 
way,  so  not  offending  the  normal 
customs  of  the  jx'ople.  It  makes 
use  of  tapi(X'a,  which  yields  far 
more  jx'r  acre  than  {Ux*s  rice,  and 
its  nutritive  value  is  greater  than 
that  of  rice. 

Amino  acid  supplementation 

Another  solution  to  the  same 
problem  is  the  addition  of  those 
amino  acids  that  are  relatively  de¬ 
ficient  in  the  particular  foixl.  The 
factory-scale  manufacture  of  the 
two  amino  acids  lysine  and  meth¬ 
ionine  makes  this  a  practical  pro¬ 
position.  Most  protein  foods  and 
animal  feedingstuffs  are  limited 
either  by  lysine  or  by  the  sulphur 
amino  acids,  cystine  plus  meth¬ 
ionine.  (Although  methionine  is  an 
essential  amino  acid  and  cystine  is 
not,  the  latter  can  |)artially  replace 


e.g.  protein  efficiency  ratio  and 
biological  value,  and  the  different 
basic  bread  diets,  e.g.  American 
and  British  loaf,  the  results  ob¬ 
tained  in  the  different  laboratories 
have  shown  good  agreement. 

To  make  a  fair  assessment  of  the 
improvement  wrought  by  adding 
lysine  it  is  necessary  to  compare 
the  two  methcxls  of  measurement, 
as  shfAvn  in  the  Figure.  Because 
P.E.R.  is  zero  when  B.V.  is  40 
it  is  not  easy  to  compare  incre¬ 
ments  measured  by  the  two 
methods  without  examining  this 
relationship,  h'or  example,  the 
difference  between  two  proteins  of 
P.E.R.  zero  and  2  0  respectively 
ap|)ears  to  be  vast,  whereas  on  the 
jx'rcentage  scale  of  B.V.  it  is  only 
the  difference  between  40  and  65, 
Lack  of  recognition  of  this  rela¬ 
tionship  has  led  to  confusion  in 
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methionine,  and  it  is  usual  to  sum 
the  two  and  refer  to  them  as  the 
sulphur  amino  acids.)  Therefore, 
the  addition  of  the  right  one  of 
these  will  improve  the  quality  of 
most  proteins. 

There  are  three  sides  to  the 
amino  acid  supplementation  ques¬ 
tion;  the  supplementation  of  (i) 
Western  diets,  (2)  diets  in  the  un¬ 
der-nourished  countries,  and  (3) 
animal  feedingstuffs.  All  the  argu¬ 
ments  need  to  be  viewed  from  each 
of  these  aspects. 

Lysine  supplementation  of  bread 

A  considerable  number  of  ex¬ 
periments  have  been  carried  out 
feeding  lysine-fortified  bread  to 
experimental  rats.  Despite  the  dif¬ 
ferent  types  of  measurements  used. 


assessing  the  effects  of  supplement¬ 
ing  bread  with  lysine, 

Rosenberg  and  Rohdenburg' 
showed  that  the  P.E.R.  of  bread 
protein  can  be  increased  from  l  oi 
to  between  1-89  and  2-12  by  forti¬ 
fication  with  lysine.  This  was  ac¬ 
curately  quoted  by  Hutchinson, 
Moran  and  Pace’  when  they  said 
‘  ‘  the  improvement  in  the  protein 
efficiency  ratio  over  the  unsupple¬ 
mented  protein  being  of  the  order 
of  70-100%,’’  and  later  “  addition 
of  0-2%  (of  lysine)  to  white  bread 
increases  the  protein  efficiency 
ratio  by  70-100%-”  Jolliffe‘, 
however,  did  not  distinguish  be¬ 
tween  P.E.R.  and  B.V.  when  he 
stated  “  by  adding  0-2%  lysine  to 
bread  you  can  increase  the  avail¬ 
ability  of  the  protein  for  growth 
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from  70  to  100% — a  considerable 
increase  in  the  biological  value  of 
that  j)rotein  ”  (iny  italics).  These 
statements  were  interi)rete(l  by 
other  authors  to  mean  that  lysine 
increases  the  biological  value  of 
wheat  protein  so  that  it  reaches 
roo.  The  graph  shows  that  an 
increase  in  I’.E.R.  from  i-o  to 
2  0  is  ('(juivalent  to  an  increase  in 
H.\’.  from  30  to  (>3.  This  agrees 
closely  with  the  n'sults  obtained 
when  biological  value  was  meas¬ 
ured,  namely  30  for  bread  and  ()o 
after  lysine  supplementation.’ 
Several  other  workers  obtained 
similar  values,  thus  Hutchinson, 
.Moran  and  Pace,  in  vari(»us  ex- 
|H*riments,  improved  P.E.R.  from 
o  p  to  I  42,  from  1-4  to  21  and 
from  1-3  to  2-2. 

The  general  finding  on  a  j)ercent- 
age  scale,  i.c.  converting  P.E.R.’s 
into  B.V'.’s,  is  that  bread  is  im¬ 
proved  by  approximately  23% 
when  lysine  is  added.  There  is  no 
improvetnt'iit  beyoiul  this  level  as 
at  this  stage  threonine  becomes  the 
limiting  amino  acid.  If  this  is  now 
added  B.V’.  rises  to  73,  when 
methionine  iH'comes  the  limiting 
factor.  The  addition  of  methionine 
raises  B.\’.  to  83.“  Thus  to  im¬ 
prove  bread  to  near  jHrfection 
would  require  the  addition  «)f  these 
three  arnino  acids  (and  the  cost  of 
threoniiu*  is  j)rohibitive). 

That  improvement  of  quality  bv 
amino  acid  supplementation  is 
equivalent  'to  the  addition  of  extra 
protein  was  shown  by  Howard,* 
who  found  that  2”/„  lactalbumin 
or  2%  soya  or  4%  milk  solids 
added  to  bread  gave  the  same  im¬ 
provement  as  013%  lysine. 

It  was  rather  surprising  that 
similar  results  were  found  on  the 
British  and  American  loaves  as  the 
latter  contained  milk  solids,  but 
Jahnke  and  Schuck'’  used  bread 
containing  3,  b  and  I2‘’„  milk 
solids  and  in  each  case  extra  lysine 
was  beneficial  to  rat  growth.  In 
these  exiH*riments  3”,;,  milk  -^- 
o-23%  Iv.sine  was  equivalent  to 
12%  milk.  In  another  experiment 
whole  wheat  bread  +017%  lysine 
had  the  same  I’.E.R.  as  bread 
-t-6%  milk.  This  quantity  of  milk 
contains  017%  lysine. 

It  is  clear  that  lysine  can  im¬ 
prove  f)nly  ffKxls  in  which  lysine 


is  limiting.  W’esterman  ’  examined 
the  effect  of  lysine  addition  to  diets 
high  in  cereal  and  low  in  meat  and 
milk.  When  meat,  milk  and  egg 
were  j)resent  in  the  diet  lysine  was 
not  effective.  This  is  because  such 
a  diet  is  limited  by  methionine, 
not  lysine.  When  meat  was  omit¬ 
ted  lysine  became  effective.  It  is 
interesting  to  note  the  limitations 
caused  by  <;ther  deficiencies  shown 
in  the  same  experiment.  When 
diets  patterned  on  those  consumed 
by  low-income  groups  were  f(‘d  to 
rats  lysine  had  no  effect  because 
the  diets  were  limited  by  \  itamins. 

Processing  damage 

The  nutritive  value  of  cereals 
can  certainly  be  improved  by  add¬ 
ing  lysiiu'i  greater  improvement 
shows  when  lysine  is  added  to 
damagetl  cereal  protein.  It  has 
long  Ix'en  known  that  in  the  manu¬ 
facture  of  breakfast  cereals  by 
roasting,  toasting,  putting  and  ex¬ 
ploding,  till'  protein  is  damaged 
1)V  destruction  of  lysine."’  This 
is  not  often  a  matter  of  any  signi¬ 
ficance  as  breakfast  cereals  are 
usually  consumed  with  milk,  which 
has  sutticient  lysine  to  make  good 
the  deficit,  but  it  can  be  reversed 
by  adding  lysine.  As  stated  alxwe 
lysine  will  incr(*ase  the  nutritive 
\alue  of  wheat  even  when  mixed 
with  12%  milk,  but  Sarett" 
showed  that  lysine  would  not  im¬ 
prove  a  mixture  of  70%  mixed 
('ereals  with  30%  tlried  whole  milk. 
In  other  words,  the  need  for  lysine 
is  f)b\iated  when  the  cereal  diet 
contains  30%  milk. 

Processing  damage  to  other 
f(K)ds,  not  normally  consumed 
with  milk,  might  be  a  more  fertile 
field  for  lysine  fortification.  Bnx'k- 
ington'*  showed  that  on  cooking 
an  oat  dough  there  was  an  11% 
loss  of  lysine.  (This  is  a  biologi¬ 
cal  loss  as  the  lysine  can  be  shown 
to  b<‘  present  after  acid  hydrolysis 
but  is  not  available  to  the  animal.) 
On  toasting  available  lysine  fell  by 
36%  and  the  addition  of  lysine  re¬ 
stored  the  toasted  material  be\’ontl 
its  starting  value. 

Exjx'rimental  evidence  suggests 
that  in  rice  both  lysine  and  threo¬ 
nine  may  be  equally  limiting.'^ 
Some  workers  have  found  a  small 
effect  with  lysine  alone  but  others 


only  when  lysine  and  threonine 
were  added  at  the  same  time. 

Human  experiments 

Hegsted"  ct  al.  used  human 
subjects  and  followed  the  effect  of 
supplementation  by  measuring 
nitrogen  balance.  When  the  pro¬ 
tein  intake  on  a  vegetable  diet  was 
reduced  to  24  g.  per  day,  nitrogen 
balance  was  impro\'ed  by  adding 
lysine.  Additional  supplementa¬ 
tion  with  methionine  further  im¬ 
proved  the  nitrogen  retention. 
W’hen  these  authors  fed  the  vege¬ 
table  jirotein  at  a  level  of  48  g.  |x‘r 
day  they  could  not  show  any  im¬ 
provement  by  adding  the  amino 
acids.  On  such  diets  the  intake  of 
the  essential  amino  acids  is  above 
the  recommended  minimum  levels, 
and  the  authors  conclude  that 
there  is  little  likelilxxxl  of  protein 
f)r  amino  acid  deficiencies  in  adults 
largely  restricted  to  vegetable  pro¬ 
teins.  This  refers  to  vegetable,  not 
(ereal,  proteins.  Hoffman  and 
MacNeiP  ’  examined  nine  hospital 
patients  suffering  chronic  protein 
deficiency  by  using  yet  another 
measure  of  nutritive  value,  namely 
the  nitrogen  balance  index,  and 
showed  an  improvement  of  23% 
on  supplementing  with  lysine. 

Scrimshaw  et  al."'  fed  supple¬ 
mented  cereals  to  children,  the 
material  used  Ix'ing  a  com-masa 
diet  (whole  corn  treated  with  hot 
lime  solution)  fed  at  3,  2  and  13  g. 
jirotein  jx'r  kg.  Ixxly  weight  ix*!- 
day.  ('ompared  with  the  require¬ 
ments  for  amino  acids  laid  down 
by  the  Fo(xl  and  Agriculture  Or¬ 
ganisation  the  limiting  amino  acids 
in  the  diet,  by  chemical  analysis, 
were  successively  tryptophan,  ly¬ 
sine,  methionine,  valine,  isoleu¬ 
cine  and  threonine.  On  the  basal 
diet  the  subjects  were  in  nitrogen 
equilibrium.  The  addition  of  try¬ 
ptophan  pnxluced  a  positive  bal¬ 
ance  that  w'as  imi)roved  by  the 
further  addition  of  lysine,  so  agree¬ 
ing  with  theory.  When  methionine 
was  now  added  there  was  a  fall  in 
nitrogen  retention  instead  of  the 
exjxTted  rise.  In  various  ex|X‘ri- 
ments  with  amino  acids  methio¬ 
nine  apjx'ars  to  cause  a  depression 
in  nitrogen  balance.  Scrimshaw"’ 
suggests  as  one  possibilitv  that  the 
F.A.O.  requirements  of  methio- 
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nine  arc  too  hif^h  but  other  evi- 
ilence  suggests  that  there  are  often 
iinex|H‘etecl  tiiuHngs  when  methio¬ 
nine  is  added  to  the  diet,  and  we 
need  more  information  about  its 
metabolism. 

.Another  human  e.\|)eriment  was 
(  arried  out  by  Knether  and  Myers'  * 
on  snp{)lementing  breakfast 
(deals  with  lysine.  They  showed 
that  rolled  and  e.xploded  oats  had 
the  same  nutritive  value  and  both 
were  improved  with  lysine. 

Comparison  of  human  and  rat 
experiments 

It  seems  fairly  elt'ar  that  the 
laboratory  finding  on  rats  that  ly¬ 
sine  improves  the  nutritive  value 
of  cereal  proteins  is  borne  out  by 
human  ex|)eriments.  However, 
then*  are  indications  that  lysine 
fortification  might  have  less  signi¬ 
ficance  in  man  than  in  the  rat  as 
rat  assays  appc'ar  to  under-value 
cert'al  proteins  as  compan'd  with 
man.  Many  results  agree  that  in 
rats  whole  wlu'at  has  a  B.V.  ()o-7o 
while  in  man  it  is  as  high  as  c)o. 
I'our  different  rejMirts  show  the 
B.\’.  of  whole  wheat  on  rats  as  76, 
()iS,  67  and  64,  res|M‘ctively.  Mur- 
lin,  \asset  and  ^Iarch'*  obtained 
B.W’s  of  C)o  for  shredded  cooked 
whole  wheat,  for  toasted  whole 
wlu'at  and  for  granulat('d  wh(*at, 
and  »S()  for  puffed  and  for  flaked 
wh(‘at.  These  high  values  for 
cer(>als  in  man  were  also  found  by 
(  lark,  Kyer  and  Mnriin,'"  who 
showed  77  for  wheat  flakes  and  90 
for  rolled  oats. 

This  generalisation  that  in  man 
the  protein  of  whole  wheat  has  a 
higher  biological  value  than  in  the 
rat  apfx'ars  to  hold  for  wheat  germ, 
but  |M)ssibly  not  for  wheat  gluten. 
The  F.A.O.  collected  figures'" 
show  B.V'.  of  wheat  germ,  rat  75, 
man  8q,  but  for  wheat  gluten,  rat 
40,  man  42.  No  conclusions  can 
be  reached  for  wheat  flour  as  the 
range  for  man  is  from  40  to  70  in 
different  experiments  and  52  for 
the  rat.  F.A.O.  figures  also  show 
higher  results  for  man  for  oats  at 
8c)  com[)ared  with  6()  for  rat. 

It  is  difficult  to  confirm  these 
comparisons  as  human  assays  are 
difficult  to  carry  out,  but  the  re¬ 
sults  do  suggest  a  caution  in  that, 
although  rat  assays  show  that  the 


B.V’.  of  bread  is  improved  by 
about  25 ”0  l>y  the  addition  of  ly¬ 
sine,  we  do  nf)t  know  that  it  would 
be  as  high  as  this  in  man. 

The  limiting  factor  in  human  diets 

In  addition  to  this  caution  is  the 
observation  that  mixed  human 
diets  are  limited  not  by  lysine  but 
by  methionine.  Therefore,  al¬ 
though  lysine  will  improve  the 
nutritive  value  of  the  cereal  j)art 
of  the  diet,  it  would  not  have  any 
effect  on  the  whole  diet.  This  not 
only  applies  to  Western  diets, 
which  in  any  case  contain  abun¬ 
dant  protein,  but  to  inadequate 
diets  in  many  under  -  nourished 
countries.  It  has  been  shown  that 
about  70%  of  the  human  diets 
examined  are  limited  by  methio¬ 
nine.'' 

Despite  this  argument  there  is 
.some  clinical  evidence  that  lysine 
supplementation  has  an  effect  in 
human  diets.  Albanese'*  added 
lysine,  at  a  lev’el  of  100  mg.  jjer 
kg.  body  weight,  to  the  diet  of  in¬ 
fants  consuming  3-5  g.  protein  {mt 
kg.  Supplementation  was  contin¬ 
ued  for  3-4  weeks,  preceded  and 
followed  by  control  {X'riods.  Of 
the  fifteen  subjects  five  showed 
markedly  improved  body  weight 
and  nitrogen  balance,  six  showed 
improvement  in  plasma  protein 
and  haemoglobin,  though  not  in 
body  weight,  and  the  remaining 
four  showed  no  improvement. 
These  four,  it  is  noteworthy,  were 
already  growing  more  rapidly  than 
the  control  children,  whereas  those 
that  responded  were  in  a  poor  nu¬ 
tritional  state.  This  finding  of 
Albanese  is  quite  inexplicable. 
The  infants  were  already  consum¬ 
ing  2-3  times  as  much  protein  as 
they  needed  and  it  is  probable  that 
methionine  was  the  amino  acid  in 
shortest  supply.  Yet  Albanese 
claimed  a  beneficial  effect.  He 
found  similar  results  in  other  ex- 
jieriments,  c.g.  in  the  first  year  of 
life  three  babies,  who  presented 
feeding  problems,  showed  a  3  to 
3!  times  weight  increase  in  lysine- 
supplementation  periods.  There 
was  a  recession  of  growth  when 
lysine  was  with-held. 

Albanese*^  also  showed  an  im¬ 
provement  on  adding  lysine  to  the 
diet  of  a  number  of  aged  people. 


Three  daily  doses,  each  of  200-250 
mg.,  were  given  for  thirty  days  to 
twenty  subjects;  eight  subjects 
showed  a  positive  change  in  nitro¬ 
gen  balance.  Of  the  twelve  who 
failed  to  show  a  resix)nse,  nine 
were  already  in  {X)sitive  nitrogen 
balance,  suggesting  that  they  were 
already  adequately  fed. 

Other  workers''  have  shown  that 
the  haemoglobin  levels  of  pregnant 
women  are  improved  dramatically 
with  lysine  and  iron,  while  iron 
alone  had  no  effect.  There  apjx'ar 
to  be  other  physiological,  or  per¬ 
haps  pharmacological,  effects: 
thus  fatty  livers  can  be  prevented 
in  ex|)erimental  animals  by  feed¬ 
ing  lysine  and  threonine.' ’ 

This  last  body  of  evidence  sug¬ 
gests  that  lysine  might  be  a  bene¬ 
ficial  additive,  despite  evidence 
that  there  is  no  shortage  of  lysine 
or  protein.  It  is  always  possible 
that  the  lysine  addition  has  some 
pharmacological  rather  than  nu¬ 
tritional  effect,  but  there  is  no  evi¬ 
dence  on  this  {)oint.  This  suggests 
caution  to  the  focnl  manufacturer. 
If  he  is  fortifying  with  what  we 
may  term  a  nutritional  additive, 
and  we  think  that  we  know  the 
effects  of  doing  so,  we  usually 
agree  that  such  fortification  is 
commendable.  But  when  lysine 
ap|H'ars  to  bt'  producing  effects 
contrary,  in  some  cases,  to  exix'c- 
tations,  and  when  we  begin  to 
wonder  if  it  is  a  pharmacological 
rather  than  nutritional  effect  that 
we  are  observing,  medical  author¬ 
ities  might  prefer  amino  acids  to 
be  taken  out  of  the  hands  of  the 
food  manufacturer  and  retained 
for  medical  use. 

All  this  adds  up  to  the  usual  plea 
that  we  need  more  information. 
Intensive  investigations  have  been 
carried  on  in  the  United  States  for 
many  years  and  some  manufac¬ 
turers  are  satisfied.  We,  to  whom 
lysine  fortification  is  new,  may 
well  be  more  cautious. 

Conclusion 

In  considering  the  three  aspects 
of  this  problem  the  addition  of 
lysine  to  the  W’estern  diet  poses  an 
intriguing  problem.  The  amino 
acid  improves  the  nutritional  value 
of  a  cereal.  However,  as  the  diet 
as  a  whole  is  already  adequate. 
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and  in  any  case  limited  by  methio¬ 
nine,  can  any  virtues  legitimately 
1m‘  claimed  for  lysine  supplemen¬ 
tation?  W’c  might,  at  any  time 
now,  be  offered  breail,  breakfast 
cereals,  flour  confectionery,  or  any 
ct'ieal  products,  fortified  with  ly¬ 
sine.  The  manufacturer  can  rightly 
say  that  the  nutritional  value  of  his 
product  is  greater  than  those  of  his 
competitors  not  so  fortihed.  He 
can,  and  will  need  to,  charge 
more.  But  the  food  will  make  no 
nutritional  difference  to  the  con¬ 
sumer  ! 

W  ith  regard  to  the  under-deve- 
lojH'd  countries  the  question  is 
mainly  an  economic  one.  It  would 
be  very  costly  to  fortify  diets  with 
amino  acids  and  many  would 
argue  that  the  money  would  be 
better  s|)ent  in  growing  more  pro¬ 
tein-rich  foods.  There  are  possible 
combinations  of  circumstances 
whereby  small  quantities  of  lysine 
or  methionine  might,  when  added 
to  the  diet,  produce  economic  re¬ 
sults,  but  this  has  not  yet  been 
tried.  W’hat  is  more  im{X)rtant  is 
that  very  ix)or  diets  are  usually 
lacking  in  many  dietary  factors, 
and  the  addition  of  amino  acids 
alone  can  only  e.xceptionally  show 
results.  Total  calories,  vitamins 
and  minerals  are  often  limiting  as 
well  as  protein,  and  the  needed 


supplement  must  contain  all  these 
factors. 

With  regard  to  animal  nutrition 
the  problem  is  solely  an  economic 
one.  So  long  as  we  prefer  animal 
proteins  in  our  diet,  then  our 
animals  must  be  fed  with  protein 
feedingstuffs.  These  are  more  ex- 
{x^nsive  than  carbohydrates  and 
often  in  limited  supply.  The  total 
I>rotein  fed  could  be  reduced  in 
quantity  and  comixuisated  for  by 
improved  quality  b\'  adding  meth¬ 
ionine  or  lysine.  Whether  this  is 
worth  while  is  a  matter  of  rela¬ 
tive  cost.  At  the  moment  it  is 
cheajx'r  to  add  extra  protein  rather 
than  amino  acids,  but  the  position 
might  change.  At  the  moment 
protein  concentrates  are  freely 
available,  but  here  also  the  posi¬ 
tion  might  change. 
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It  was  surely  a  wise  and  far¬ 
sighted  move  when,  some  years 
ago,  a  number  of  undertakings  of 
the  German  packaging,  ftxid, 
chemical,  pharmaceutical  and  elec¬ 
trical  industries  combined  to  estab¬ 
lish  the  Institute  for  Fo(k1  Tech- 
nologv’  and  Packaging  at  Munich 
which  has  since  become  a  research 
centre  and  seminary  for  that 
young  but  very  im|x)rtant  science 
of  packaging.  As  the  great  pro¬ 
gress  in  the  sphere  of  packaging 
exjx'rienced  during  and  after  the 
war  is  hardly  matched,  so  far,  by 
adequate  technical  literature  on 
the  subject,  one  of  the  first  tasks 
of  the  Institute  was  to  prepare  an 
inventory  of  relevant  literature 
and  to  carry  out  basic  res(‘arch. 
Pending  the  preparation  of  a  gen- 


Modern  Packaging 

eral  com|x*ndium  on  packaging 
materials  and  metlwxls,  the  wide 
field  has  been  covered  by  a  series 
of  courses  of  lectures  by  the  scien¬ 
tific  staff  of  the  Institute.  These 
lectures,  intersjx'rsed  by  ad  hoc 
contributions  from  outside  ex- 
fx*rts,  have  now  been  collected  in 
b(X)k  form. 

The  result  is  a  collection  of  40 
articles,  under  the  main  headings : 
packaging  papers  and  foils,  sales 
packagings,  transport  packagings, 
processing  of  packaging  materials 
on  packaging  machines,  packaged 
g(X)ds  anci  their  packaging  require¬ 
ments,  testing  of  packaging  ma¬ 
terials. 

It  is,  of  course,  in  the  nature  of 
such  a  heterogeneous  collection 
that  the  individual  contributions 


are  not  all  of  the  same  standard. 
Together,  however,  they  do  con¬ 
vey  an  apparently  comprehensive 
picture  of  all  the  aspects  of  modern 
packaging.  Each  contribution  is 
supplemented  by  bibliographical 
notes. 

Whilst  the  book*  is,  of  course, 
by  no  means  confined  to  food 
packaging,  this  particular  field  of 
packaging  is  naturally  very  much 
in  the  foreground,  and  there  are 
many  contributions  of  great  and 
immediate  interest  to  the  various 
branches  of  the  food  industry. — 
E.  K. 

*  Packstojfe  und  Verpackungen  (“P.'ick- 
.Materials  ami  PatkaninKs  ”).  Pub- 
Iish«  «l  by  th«-  Iiistitut*'  of  I'(hkI  Tetlinology 
ami  Packaging,  Muiiicli,  ami  ”  Verpack- 
utigsriimbchau  ”  ami  P.  Kcpplor  X’erlag, 
I'rankfurt  Main.  i‘>39.  Pp.  2704-40; 
nuim-roiis  illustrations.  Price  DM.  19.80. 
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( Left):  Part  of  the  sausage  production  floor,  where  the  lengths  of  filled  casing  are  twisted  into  links  and  hung  over  racks  ready  to 
be  taken  to  the  cooling  room.  (Right):  The  sausage  packing  section. 

Sausage  Manufacture  at  Evesham 


Richmond  Sausage  Company's  modern  factory 


FOOD  MANUFACrURF  recently  paid  a  visit  to  the  Evesham  factory  of  the  Richmond 
Sausage  Company,  Ltd.,  who  operate  five  others.  In  forty  years  this  firm  has  risen  to  the 
front  rank  of  sausage  manufacturers  in  this  country  by  sound  manufacturing  and  marketing 
methods,  and  this  article  describes  how  the  Evesham  factory  is  run. 


r  VESHAM  is  a  pleasant  town 
in  the  West  of  England  famed 
for  its  historical  associations  and 
for  the  fruit  trees  which  grow  in 
the  fertile  countryside  nearby. 
From  it  also  come  the  products  of 
the  Richmond  Sausage  Company's 
factory  there,  which  is  one  of  six 
o|H‘rated  by  the  company;  of  the 
other  five,  one  is  at  Liverpool,  two 
in  London,  one  at  Durham  and 
one  at  Paisley. 

The  business  was  founded  in 
ic)2o  by  the  late  Mr.  Louis  Moore 
and  his  two  sons  George  and 
.Alfred,  the  last  named  being  the 
present  chairman.  It  made  steady 
and  consistent  progress  up  to  the 
outbreak  of  the  last  war,  a  pro¬ 
gress  which  has  been  renewed  in 
a  s[)ectacular  way  since  the  end  of 
the  war.  The  board  of  directors 
envisage  further  developments, 
and  plans  are  in  hand  for  exten¬ 
sions  to  some  of  the  existing  fac¬ 
tories. 

Factory  layout 

The  layout  of  the  sausage-mak¬ 
ing  floor  is  extremely  logical.  The 
entire  manufacturing  operations 


are  housed  in  one  rectangular  clear 
space;  at  one  end  is  the  receiving 
bay  where  the  carcases  are  re¬ 
ceived  from  the  refrigerated  meat 
storage  chambers  across  the  pass¬ 
age,  together  with  the  meat  pre¬ 
paration  section  where  the  meat  is 
cut  up,  boned  out  and  minced, 
and  weighed  into  lots  for  the  mak¬ 
ing  up  of  recipes.  Along  one  side 
of  the  building  are  the  rusk  store, 
spices  store  and  casing  preparation 
depiartment.  Further  along  on  the 
same  side  are  the  chill  room  for 
cooling  and  drying  of  sausages, 
and  the  cold  store  where  they  are 
held  for  a  short  time  before  des¬ 
patch. 

Down  the  middle  of  the  floor  is 
the  chopping  line,  where  a  row  of 
bowl  chopping  machines  prepare 
the  sausage  meat  from  the  weighed 
ingredients  which  are  fed  to  the 
line  along  a  conveyor.  These  in¬ 
gredients —  meat,  rusk,  spices, 
etc. — hav’e  been  carefully  weighed 
out  into  trays  in  the  separate  sec¬ 
tions  ;  the  meat  comes  up  from  the 
meat  preparation  section  at  the 
end  and  the  other  ingredients  from 
the  weighing  rooms  at  the  side. 


Having  been  chopped,  the  mater¬ 
ial  mov'es  across  to  the  filling  line 
alongside,  to  be  loaded  into  the 
hoppers  of  the  filling  machines. 
The  filled  casings  emerge  on  the 
far  side,  are  divided  into  weighed 
lengths,  linked  and  hung  on  racks 
which  are  taken  down  the  build¬ 
ing  into  the  chill  room.  Thus  the 
movement  of  material  is  all  one 
way,  across  the  width  of  the  floor 
and  down  its  length,  leading  to 
economy  of  movement  and  effi¬ 
ciency  in  production. 

From  the  chill  room  the  material 
is  taken  to  the  packing  section,  a 
separate  room  at  the  end  nearest 
to  the  cold  store. 

The  pie  -  making  section,  al¬ 
though  under  the  same  roof,  is 
separate  from  the  sausage  floor 
and  is  at  the  other  end  of  the  build¬ 
ing,  beyond  the  meat  preparation 
section.  Here  again  materials  flow 
is  in  logical  order;  pastry  is  pre¬ 
pared  and  mixed,  then  goes  to  the 
dividing  machines  where  it  is  sep¬ 
arated  into  weighed  lots  appro¬ 
priate  to  the  various  sizes  of  pie. 
It  then  goes  to  the  filling  machines 
to  be  filled  with  previously  pre- 
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pared  meat  filling.  The  pies  then 
go  to  the  ovens  and  then  to  the 
cooling  rooms,  after  which  they 
are  packed  in  a  separate  room. 

Meat  preparation 

.At  the  meat  recei\  ing  bay  car¬ 
cases  are  hung  on  hooks  in  a  reg¬ 
ular  row,  after  being  received 
from  the  refrigerated  meat  storage 
n)oms  nearby.  .Along  the  wall  are 
rows  of  tables  where  butchers  cut 
up  the  carca.ses,  bone  out  and  trim 
the  cuts,  and  discard  inedible  jior- 
tions  such  as  gristle  and  sinew. 
W’e  were  impressed  with  the  care 
which  is  taken  in  the  meat  pre¬ 
paration  process;  no  pains  are 
spared  to  ensure  that  the  quality 
of  the  final  sausage  is  exemplary. 


C  arcases  being  cut  up  and  boned  out  under  the  watchful  eye  of  a  supervisor,  before 
being  turned  into  sausages. 


and  to  this  end  no  meat  cuts  are 
used  which  would  lower  the  high 
standards  set. 

Lean  and  fat  are  separated,  the 
projvortions  of  each  in  the  final 
sausage  being  carefully  adjusted 
in  conformity  with  the  final  recijx*. 
.All  meat  is  cut  into  small  pieces  to 
facilitate  chopping:  as  an  added 
help  towards  the  production  of  a 
high-quality  product,  beef  muscle 
meat  is  put  through  mincers  before 
going  to  the  chopping  machines. 
Bone  and  waste  material  is  sold 
for  animal  feed.  Pork  fat  is  put 
through  a  derinding  machine  be¬ 
fore  being  used. 

ITilike  some  manufacturers  who 
use  only  certain  jvarts  of  the  pigs 
for  sausage  manufacture,  the 
Richmond  Sausage  Company's 
practice  is  to  use  the  whole  of  the 
carcase.  It  cannot,  therefore,  be 


said  that  they  reserve  the  best  cuts 
for  other  purposes  and  use  inferior 
meat  for  sausages.  Their  meat  is 
purchased  in  the  open  market  at 
various  places  under  the  direction 
of  their  chief  buyer  in  Liverjjool. 

Casings 

Hog  casings  are  all  imported 
from  the  central  states  of  the 
U.S.A.,  where,  in  the  firm  opinion 
of  the  company,  the  lK*st  hog  cas¬ 
ings  are  to  be  obtained.  As  re- 
cei\'ed  they  are  in  salt  in  casks, 
and  the  first  task  when  preparing 
them  for  use  is  to  wash  them 
thoroughly  and  soak  them  in  run¬ 
ning  water.  They  are  then  threaded 
on  to  stainless  steel  spools  with 
the  aid  of  a  numbtT  of  s|)ooling 
machines  designed  and  manufac¬ 
tured  by  the  company.  Basically, 
each  machine  comprises  two 


motor-driven  cork  rollers  running 
counter  to  each  other,  with  a  space 
between  them  equal  to  the  diam¬ 
eter  of  the  spool.  The  end  of  a 
length  of  gut  is  pushed  over  the  end 
of  a  spool,  which  is  then  offered 
to  the  rollers.  The  gut  is  grijvped 
by  the  peripheries  of  the  rollers 
and  threaded  rapidly  on  to  the 
spool. 

Sheep  casings  are  used  for  chip- 
olata  sausages,  and  are  obtained 
from  New  Zealand  and  .Australia. 

Chopping 

Bowl-ty|X'  chopping  machines 
of  a  standard  pattern,  holding  a 
batch  weight  of  loo  lb.,  are  used. 
These  are  mounted  in  a  line  down 
the  floor,  and  the  ingredients  for 
each  batch  are  supplied  to  the 
ojHTators  in  tra\  s  on  a  roller  con¬ 
veyor  positioned  alongside,  so  that 
each  ojx'rator  can  transfer  the 
weighed  ingredients  from  the  trays 
to  the  machine  without  moving  his 
position. 

The  chopping  machine  oper¬ 
ator’s  task  is  a  skilful  one,  for  he 
can  mar  the  quality  of  the  sausage 
meat  by  too  short  or  too  long  chop- 
|)ing  or  by  incorrect  manipulation 
of  ingredients,  and  a  very  high 
standard  of  control  is  kept  on  this. 

Filling 

W’hen  chopping  is  finished,  the 
sausage  meat  is  lifted  from  the 
bowl  and  placed  on  a  table  along¬ 
side,  to  be  transferred  to  the  fill¬ 
ing  machines. 
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The  pie-making  department,  showing  pie  pastry  being  prepared.  In  the  background, 
right,  is  a  pie  filling  machine. 


The  hlling  machines  are  in  a  line 
parallel  to  the  chopping  machines ; 
the  meat  from  the  latter  is  placed 
in  the  hoppers  of  the  filling  ma¬ 
chines,  and  the  lengths  of  casing 
which  hav’e  been  loaded  on  to 
spools  in  the  casing  room  arc 
transferred  to  the  nozzles  of  the 
filling  machines  and  filled.  The 
filled  lengths  are  then  passed  to 
the  weighers  who  divide  them  into 
lengths  of  exact  weight,  and  to  the 
linkers  who  deftly  twist  them  and 
hang  them  over  racks.  When 
loaded,  the  racks  are  taken  to  the 
chill  room  where  the  sausages  cool 
off  and  lose  their  surface  moisture. 

Skinless  sausages 

A  section  is  devoted  to  the 
manufacture  of  skinless  sausages, 
and  these  are  made  by  filling  a 
synthetic  casing,  which  is  then 
linked  in  a  tie-linking  machine. 
The  linked  lengths  are  then  im¬ 
mersed  first  in  a  tank  of  hot  water 
and  then  in  a  tank  of  cold  at  con¬ 
trolled  tem|ieratures ;  the  hot  water 
tends  to  draw  the  fat  to  the  out¬ 
side  of  the  sausage  and  the  cold 
water  to  harden  it,  and  the  sausage 
surface  becomes  a  kind  of  natural 
casing  strong  enough  to  retain  the 
shajx*  of  the  sausage. 

The  synthetic  casing  is  then 
stripped  off  by  passing  it  through 
a  device  designed  and  made  by 
the  company,  which  has  a  knife 
blade  which  slits  the  casing  length¬ 
wise  as  the  length  of  casing  is 


pulled  through.  The  sausages  are 
then  packed  by  hand  in  heat- 
sealed  transparent  film,  a  process 
assisted  by  first  putting  the  correct 
number  of  sausages  into  a  metal 
tray  of  the  same  size  and  shape  as 
the  final  package. 

Packing  and  despatch 

The  packing  department,  as  al¬ 
ready  mentioned,  is  in  a  separate 
room  at  the  end  of  the  building. 
Here  the  racks  of  sausages  are 
brought  from  the  chill  room  and 
packed,  largely  by  hand,  into  the 
various  sizes  of  pack  marketed  by 
the  company. 

Before  being  packed  they  are 
inspected,  and  sub-standard  and 
mis-shaf)en  sausages  are  discarded. 
Most  of  the  company's  j)acks  are 
in  heat-sealed  film. 

The  firm's  products  are  des¬ 
patched  in  their  own  vehicles  and 
by  rail.  British  Railways  set  aside 
several  specially  equipped  rail 
wagons  exclusively  for  the  firm's 
products.  The  company  maintain 
a  daily  deliveiy'  service  to  retailers, 
and  it  is  their  constant  endeavour 
to  get  their  products  into  the  re¬ 
tailers'  hands  as  soon  as  jx)ssible 
after  manufacture. 

Production  is  strictly  on  the 
basis  of  orders  received,  and  pro¬ 
ducts  are  despatched  from  the  fac¬ 
tory  the  same  day  they  are  made ; 
no  appreciable  quantity  of  stock  is 
allowed  to  remain  in  the  cold  store 
overnight. 


Pie-making  department 

X’arious  sizes  of  pies  are  made, 
from  2  oz.  to  7  lb.  pork  pies,  as 
well  as  steak  and  kidney  pies. 
The  first  process  is  the  making  of 
the  i)astry:  this  is  carried  out  in 
mechanical  mixing  machines.  The 
pastry  is  then  put  through  divid¬ 
ing  machines  which  jwrtion  it  into 
exact  amounts  for  each  size  of  pie. 
The  |X)rtions  are  then  offered  by 
hand  to  filling  machines,  which 
shape'  the  pie  body  and  fill  it  with 
the  s|)ecified  amount  of  previously 
prepared  meat  filling.  The  large 
7  lb.  pies  are  shaped  on  formers 
and  filled  by  hand.  Pie  lids  are 
cut  from  sheets  of  dough  by  hand 
with  circular  or  rectangular  dies 
and  placed  on  top  of  the  pies  as 
they  leave  the  filling  machines;  the 
pie  edges  are  crimped,  excess 
dough  trimmed  off,  and  the  pies 
given  a  coating  of  egg  glaze  before 
going  to  the  oven. 

There  are  several  ovens,  which 
are  of  the  rotary  automatic  type. 
After  being  baked,  the  pies  are 
filled  with  gelatine  by  injection 
with  a  nozzle,  cooled  in  a  chill 
room,  and  packed  in  transparent 
film  by  means  of  semi-automatic 
wrapping  machines. 

Laboratory 

The  factory’  has  a  modern  highly 
efficient  laboratory’  including  a 
bacteriological  section  under  the  di¬ 
rection  of  a  fully  qualified  chemist. 

A  comprehensiv’e  quality  control 
is  maintained  on  all  raw  materials 
and  finished  products. 

There  is  a  very  high  standard 
of  hygiene  in  the  factory'  and  this 
also  comes  under  the  control  of  the 
Chief  Chemist. 


^Stainless  Steel  hi  the  Dairy  Industry 
is  the  title  of  a  publication  of  the  Stain¬ 
less  Steel  Manufacturers’  Association. 
As  well  as  describing  some  of  the  appli¬ 
cations  of  stainless  steel  there  are  some 
technical  notes,  design  criteria  and 
fabrication  details. 

►  George  Kent,  Ltd.,  have  recently 
published  a  btxiklet.  Primary  Elements 
for  Temperature  Measurement ,  which 
is  divided  into  three  parts  dealing  res¬ 
pectively  with  resistance-thermometer 
elements,  thermocouples  and  radiation 
pyrometers.  Consideration  is  given  to 
the  principles,  construction  and  per¬ 
formance  features  of  each  type  of  ele¬ 
ment. 
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WORLD  FOOD  SUPPLIES -6 


World  Requirements-1 

By  Francis  Aylward.*  rh.iL  iKSc..  P.n.i.f. 


In  assessing  nutritional  requirements,  the  standards  to  be  adopted  are  the  first  essentials,  and 
the  author  shows  that  this  is  by  no  means  a  simple  problem.  General  statements  and  the 
validity  of  long>held  criteria  cannot  be  accepted  uncritically:  if  some  international  standards 
proposed  are  too  high,  the  dietary  situation  in  many  countries  will  appear  worse  than  it  is. 


SO  far  we  have  considered  the 
problem  of  adequate  nutrition 
mainly  from  the  stand{K)int  of  the 
quality  and  quantity  of  the  foods 
eaten.  The  other,  and  older  line 
of  investigation  is  that  of  the  phy¬ 
sician  who  by  clinical  examination 
attempts  to  diagnose  states  of  mal¬ 
nutrition  and  under  -  nutrition. 
Whereas  there  may  lx‘  no  diffi¬ 
culty  in  diagnosing  gross  cases  of 
tleficiency  diseases  such  as  rickets 
or  ix'llagra,  the  assessment  of 
minor  disorders  or  “  latent  condi¬ 
tions  ”  is  by  no  means  easy;  even 
when  the  clinician  can  call  to  his 
assistance  modern  laboratory  tech¬ 
niques. *• 

ASSESSMENT  OF 
NUTRITIONAL  CONDITION 

The  difficulties  in  finding  cri¬ 
teria  for  s|H‘cific  deficiency  states 
are  discussed  fully  in  various  re¬ 
views.  The  basic  problem  is  one 
of  standards — the  standards  to  be 
adopted  by  the  physician.  This  is 
well  illustrated  by  reports  on  the 
grading  of  recruits  for  the  armed 
services;  statistics  published  in  the 
l^S.A.  showed  that  with  some 
groups  up  to  50%  of  the  men  called 
up  for  military  service  w'ere  re¬ 
jected  as  unfit.*"  Such  figures  led 
to  widespread  concern,  but  it  was 
recognised  that  many  of  those  re¬ 
jected  were  suffering  from  physical 
and  mental  abnormalities  which 
probably  have  little  or  nothing  to 
do  with  nutrition. 

Similarly  there  are  English  stat- 

*  Ht-ad  of  the  Department  of  Chemistry 
and  F(k«1  Technology,  Horough  Polytech¬ 
nic,  London. 


istics  published  by  the  Peckham 
Research  (iroup*  which  indicated 
that  in  one  district  t)o%  of  the 
jH'ople  subjected  to  an  extremely 
precise  and  thorough  clinical 
and  bitK'hemical  examination  were 
defecti\'e  in  some  way  or  other. 
But  the  defects  included  \er\' 
minor  complaints,  as  well  as  trivial 
physical  abnormalities.  These  stat¬ 
istics  although  of  great  interest  to 
all  students  of  medicine,  should 
not  be  taken  out  of  their  immediate 
context;  they  illustrate  the  diffi¬ 
culty  in  finding  {X'rfection  on 
earth!®  Nevertheless,  the  figures 
are  of  im|X)rtance  in  that  they 
show  how’  clinical  standards  can 
\ar\-. 

It  is  on  the  above  basis  that  the 
many  conflicting  reiK)rts  of  nutri¬ 
tional  conditions  in  Africa  and 
Asia  can  best  lx*  explained;  if  by 
certain  criteria  50%  of  American 
youth  or  qo%  of  British  adults  are 
regarded  as  subnormal,  then  it  is 
easy  to  see  how  alarming  figures 
can  be  pnxluced  from  the  countries 
of  Africa  or  Asia,  and  how  false 
conclusions  can  be  drawn  even  by 
authors  whose  |X‘rsonal  integrity 
and  good  intentions  cannot  be 
questioned. 

Results  of  clinical  surveys 

Many  general  reports  on  over¬ 
seas  territories  give  the  impression 
that  there  are  vast  areas  in  which 
there  is  widespread  malnutrition. 
When  such  re|X)rts  are  examined 
it  is  frequently  found  that  the  ex¬ 
tent  of  malnutrition  is  often  de¬ 
duced  by  methods  to  be  discussed 
later  from  food  consumption  and 


other  data  rather  than  from  a  clin¬ 
ical  survey.  ‘ 

When  actual  clinical  work  is 
carried  out  a  much  more  optimistic 
picture  emerges,  and  Stannus“ 
has  {x)inted  out  that  ‘  ‘  from  the 
bare  figures  of  some  surveys,  the 
w'hole  {K)pulation  in  certain  re¬ 
gions  in  Africa  might  be  exjx'cted 
to  be  suffering  from  malnutrition, 
although  observations  reveal  that 
this  is  not  true.”  This  thesis  is 
supported  by  the  results  of  surveys 
in  Uganda'*  and  Nigeria to 
which  reference  has  already  been 
made  and  by  other  re|X)rts  from 
different  regions  in  Africa. 

Similar  conclusions  have  been 
drawn  from  surveys  in  Mexico 
carried  out  by  Harris  and  his  col¬ 
leagues  from  Massachusetts  in 
conjunction  with  a  group  working 
under  the  aegis  of  the  International 
Health  Division  of  the  Rfxkefeller 
Foundation  and  including  Mexi¬ 
can  physicians.  In  the  first  sur¬ 
vey  1,000  Mexican  city  school- 
children  were  examined  by  a  re¬ 
search  team  that  had  previously 
completed  a  survey  of  760  middle 
class  children  in  Michigan;  the 
surprising  conclusion  was  reached 
that  the  poverty-stricken  Mexican 
children  showed  evidence  of  a  nu- 
trional  status  sujierior  in  most  re¬ 
spects  to  that  of  the  American 
children. 

The  results  of  the  other  surveys 
also  pointed  in  the  same  direction; 
they  included  six  v’ery  thorough 
studies  on  large  numbers  of  indi¬ 
viduals  and  their  families  living  in 
cities  and  in  rural  areas.  Especi¬ 
ally  striking  is  the  report  on  the 
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The  work  of  FAO's  Nutrition  Division  covers  a  wide  field,  but  much  of  it  is  concen¬ 
trated  on  raising  the  levels  of  diet  of  children  in  the  less  well  nourished  parts  of  the 
world.  Before  a  comprehensive  nutritional  programme  can  be  undertaken  anywhere, 
however,  it  is  necessary  to  know  just  what  the  existing  levels  are,  the  sort  of  knowledge 
that  is  most  lacking  in  such  countries.  In  Thailand,  for  eaxmple,  FAO  sent  an  expert. 
Miss  Jean  Ritchie,  to  join  a  nutritional  survey  team,  on  whose  findings  a  country 
programme  could  be  based.  In  this  picture,  a  family  is  showing  a  survey  team  what 

they  are  eating. 


Otomi  Indians  living  at  an  altitude 
of  6,500  ft.  in  four  villages  in  the 
Mezquital  Valley  (75  miles  north 
of  Mexico  City)  described  as  “  un¬ 
questionably  one  of  the  poorest 
areas  of  the  country.”  The  In¬ 
dians  (whose  diet  included  un¬ 
usual  vegetable  foods  and  liberal 
amounts  of  pulque)  showed  little 
clinical  evidence  of  malnutrition, 
and  they  had  higher  levels  of 
serum  ascorbic  acid  than  any  other 
Mexican  group  examined.  A  seven- 
day  diet  survey  demonstrated  that 
the  intake  of  both  vitamin  A  and 
ascorbic  acid  was  excellent  and 
it  was  evident  that  pulque  was 
being  used  not  only  as  a  source 
of  water  but  also  of  v  arious  nutri¬ 
ents. 

General  statements  need  checking 

The  other  five  surveys  gav'e  not 
dissimilar  findings  (summarised 
by  Anderson  and  his  colleagues.*') 
“('finical  evidences  of  nutritional 
deficiencies  were  uncommon  in  the 
population  groups  studied,  but 
there  were  indications  of  mild  de¬ 
ficiencies,  particularly  of  lack  of 
vitamin  B-complex,”  but  no  cases 
of  clinical  rickets  were  observed 
and  no  cases  of  pc'llagra.  These 


clinical  observations  were  sup¬ 
ported  by  biochemical  tests.” 

Re{x>rts  such  as  those  from 
Mexico  and  Uganda  do  not  prove 
that  there  is  no  malnutrition  in 
many  regions  of  the  world,  but 
they  suggest  that  many  of  the  gen¬ 
eral  statements  made  about  the 
extent  of  malnutrition  must  be 
analysed  critically  and  checked  by 
direct  observations — namely  by 
clinical  and  associated  biochemical 
examination.'  ’*  In  view  of  all 
that  has  been  written  about  the 
disease  pellagra — (which  used  to 
be  well  known  in  the  southern 
states  of  the  l^S.  A.  and  was  finked 
with  maize  diets)  it  is  certainly  of 
great  interest  to  know  that  in 
Mexico,  where  maize  is  a  staple 
food,  pellagra  is  not  a  major  clin¬ 
ical  problem.*' 

Height  and  weight  measurements 

The  classical  method  for  ex¬ 
amining  deficiency  states  in  ex¬ 
perimental  animals  is  through 
keeping  records  of  the  growth  of 
the  young  animals  over  a  period 
of  weeks  and  months  and  by  test¬ 
ing  the  effect  of  dietary^  supple¬ 
ments  on  the  growth  curv’es.  This 
procedure  has  many  achievements 


to  its  credit,  notably  the  discovery 
of  several  vitamins  and  other  nu¬ 
trients  such  as  the  “essential” 
amino-acids. 

For  a  jH'riod  f)f  forty  vears  or 
longei  a  similar  fine  of  investiga¬ 
tion  has  been  followed  with  man 
(or  rather  with  growing  children), 
and  there  is  an  extensive  literature 
esjxH'ially  in  the  years  i9i()-3t) 
describing  exjx'riments  on  the  use 
of  dietary  supplements  (c.g.  milk) 
on  children  with  measurements  of 
height  and  weight  related  to  age. 

A  surprisingly  large  number  of 
such  investigations  gave  negative 
results,  but  there  are  several 

classical  ’ '  experiments  in  which 
supplements  did  increase  the  height 
and/or  weight  of  children  and 
from  which  two  conclusions  were 
drawn:  (a)  that  the  supplement 
improved  the  nutritional  status  of 
the  individual  concerned,  and  (b) 
that  the  individual  without  the 
supplement  was  undernourished. 
Re|x)rts  of  official  bcxlies,  local, 
national  and  international  have 
similarly  pointed  to  incrt^ased 
height  of  school  children  as  evi¬ 
dence  of  better  nutrition. 

There  is  no  question  that  in  some 
cases  at  least  these  conclusions 
could  be  correct,  but  an  increasing 
number  of  research  workers  ov’er 
the  past  decade  have  questioned 
the  validity  of  the  arguments  used 
and  have  jwinted  out  (a)  that 
many  of  the  experiments  measured 
the  rate  of  growth  of  the  child  and 
not  the  final  height  reached;  (b) 
that  the  connection  between  height 
and  good  health  (or  sound  nutri¬ 
tion)  is  unproven;  and  (c)  that  it 
is  extremely  difficult  to  decide  what 
is  the  ideal  growth  rate."’  ’^- 

There  is  a  growing  literature  on 
this  subject'- and  reference 
can  be  made  to  only  a  few  reports 
which  illustrate  the  problem.  Thus 
studies  have  been  made  in  France 
on  young  people  (age  six  to  20) 
whose  growth  had  been  retarded 
by  war-time  conditions;  it  was 
shown  that  by  1948  the  heights 
had  reached  values  equal  to  or 
superior  to  pre-war  figures. 
There  is  evidence  from  Africa  that 
growth  rates  of  children  are  lower 
than  in  the  U.K.  although  the 
children  do  not  appear  to  suffer 
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from  anv  sign  of  malnutrition. 

IH.  IJ,  IS 

Another  line  of  investigation 
(on  exjH'rimental  animals)  has 
produced  results  which  add  to  the 
'•omplexity  of  the  growth  picture. 
.Mc('ay  and  his  colleagues  and 
other  workers  have  found  that 
animals  which  eat  the  most  food 
and  grow  fastest,  do  not  neces¬ 
sarily  live  as  long  as  those  on  a  re¬ 
stricted  diet.  These  hndings 
if  they  apply  to  man  are  clearly  of 
great  importance. 

1$  over-nutrition  a  problem? 

It  is  jK'rhaps  significant  that,  in 
recent  years,  reports  have  begun 
to  appear  first  from  private  inves¬ 
tigators,  next  from  bodies  such 
as  insurance  companies  and  later 
from  official  organisations,  sug¬ 
gesting  that  “  over  -  nutrition  ” 
rather  than  ‘  ‘  under-nutrition  ’  ’  is 
the  problem  in  many  Western 
countries.  "  Thus  ^ieiklejohn''' 
has  affirmed:  “  obesity  is  unques¬ 
tionably  the  most  common  nutri¬ 
tional  disease  in  Britain  and  gives 
rise  to  more  ill-health  than  all  the 
nutritional  deficiencies  put  to¬ 
gether,”  and  more  recently  Sir 
John  Charles  in  his  report  as  Chief 
Medical  Officer  of  the  Ministry  of 
Education  has  noted  the  problem 
of  obesity  among  schoolchildren. 
Investigations  in  the  I'.K.  have 
been  summarised"'  as  follows: 

”  Recerrt  surveys  indicate  that 
io%  of  the  child  {K)pulation  may 
be  classed  as  overweight  suggest¬ 
ing  that  overnutrition  rather  than 
undemutrition  may  be  the  thera¬ 
peutic  problem  for  mf)dern  {x^dia- 
tricians.  Studies  indicate  that 
over-supplementation,  particularly 
with  v  itamins,  may  lx‘  the  key  to 
such  diseases  as  hypercalcaemia  in 
infancy.” 

Re|X)rts  such  as  the  alx)ve  raise 
important  questions  of  public 
ix>licy  at  home;  they  suggest  also 
that  many  more  facts  are  required 
before  we  can  recommend  some  of 
our  recent  dietary  habits  ‘  ‘  for  ex- 
ix)rt.” 

The  laboratory  and  clinical  work 
already  outlined  indicates  the  diffi¬ 
culties  in  establishing  the  goals  of 
nutrition  within  any  one  com¬ 
munity  and  the  even  greater  diffi¬ 
culties  of  making  conq^risons 


Table  I.  Distribution  of  World’s  Population 


Continent 

Millions 

"o  of  Total 

Notes 

Europe  . 

580 

21 

North  America  . 

Australasia  . 

190 

3 

7 

less  than  l“„ 

35% 

"  i  of  World  ” 

Central  and  South  America  ... 

200 

7 

- 

Africa . 

Asia  . 

230 

1600 

8 

57 

}65% 

••  i  of  World  ” 

Total  . 

2800 

100 

Note  in  the  above  table  '*  rounded  "  figures  have  been  used  to  present  a  simplified 
picture. 


from  one  community  to  another. 
Vet  many  such  coinjiarisons  are 
made  ancl  it  is  commonly  accej)ted 
that  a  very  large  proportion  of  the 
world’s  population  is  underfed. 

FOOD  SUPPLIES  AND 
NEEDS 

Few  |x'oj)le  seem  to  realise  that 
this  conclusion  is  based  not  so 
much  on  diret  t  observations  as  on 
the  interpretation  of  statistical 
data.'--'-  “ 

Distribution  of  world  population 

One  aspect  of  the  problem 
can  be  dealt  with  briefly  and  is 
summarised  in  Table  i  which  pro¬ 
vides  a  simplified  picture  of  the 
di.stribution  of  the  world’s  jx)pula- 
tion.  Approximately  two-thirds  of 
the  world  live  in  Asia  and  Africa 
and  it  is  a  truism  that  the  jx'oples 
of  these  two  continents  follow  a 
pattern  of  life  widely  different 
from  that  in  EurojX'  and  in  coun¬ 
tries  (the  Americas  and  Austra¬ 
lasia)  which  have  Ix'en  colonised 
mainly  from  Eurojx*. 

By  a  large  numlxT  of  indices 
used  by  the  economist  and  statis¬ 
tician,  the  ”  two-thirds  of  the 
world  ’  ’  in  Africa  and  Asia  are  liv¬ 
ing  on  a  lower  economic  plane 
than  most  “western”  countries. 

On  a  iM)pulation  basis 
•Africa  and  Asia  contains  the  bulk 
of  the  “  underdevelo|X‘d  ”  or 
“developing”  countries  of  the 
w’f)rld,  cf)untries  where  heavy  in¬ 
dustry  plays  a  minor  role  in  rela¬ 
tion  to  agriculture.  It  is  all  too 
easy  to  assume  that  IxM  ause  such 
countries  are  placed  low  dowm  an 
international  scale  by  such  criteria 
as  the  numlx'r  of  miles  of  railway 
lines  or  the  average  wage  rates, 
their  iK)pulations  are  necessarily 
underfed. 


Calculation  of  food  supplies 

This  leads  to  the  question  “  how- 
are  national  focxl  statistics  com- 
j)iled  and  how-  are  the  national 
needs  assessed  in  international  re- 
ports?”  .A  National  Food  Survey 
such  as  that  published  regularly  in 
the  I’.K.  and  in  some  other  coun¬ 
tries  is  a  major  operation  involv¬ 
ing  sampling  and  (juestioning  tech¬ 
niques  in  both  urban  and  agricul¬ 
tural  areas. In  relatively 
few  countries  have  surveys  of  this 
tyjx*  been  j)ossible  and  much  of 
the  information  published  as  the 
basis  of  international  compari¬ 
son  depends  on  indirect  methods. 

Ml.  1  1 

These  may  be  summarised  as 
fol  low's: 

(a)  the  determination  of  the  total 
amount  of  food  consumed  as  food 
production  -I-  food  imports  —  ex¬ 
ports— waste; 

(b)  from  a  knowledge  of  the 
nature  of  the  foods  totalled  in  (a), 
calculations  are  made  (using  con¬ 
version  tables)  of  their  energy  con¬ 
tent; 

(c)  similarly,  using  conversion 
tables  of  focxl  analysis,  estimates 
can  be  made  of  protein  and  of 
other  nutrients  (a  distinction  be¬ 
tween  animal  and  plant  protein 
may  be  made ; 

(d)  using  {X)pulation  figures  in 
conjunction  with  (b)  estimates  can 
lx‘  made  of  ( alories/head  of  |x)pu- 
lation ; 

(e)  similarly  from  (c)  estimates 
are  obtained  of  the  intake  of  pro¬ 
tein  or  either  nutrients. 

F'igures  (d)  and  (e)  in  various 
mexlified  forms  are  those  which 
apfx'ar  in  tables  of  international 
comparisons,  and  they  reveal  that 
some  countries  (and  esjx'cially 
those  in  Asia  and  Africa)  give 
figures  differing  greatly  from  coun 
tries  such  as  those  in  Western 
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Table  2.  Difficulties  in  obtaining  exact  estimates  for  Food  Needs  of  People  in 
Tropical  and  Semi-Tropical  Countries 


Difficulties 

A.  In  relation  to  food  supplies 

(1)  Estimates  of  imported  and  exported 
foods  may  be  accurate,  but 

(2)  Estimates  of  home  produced  staples 
may  be  low  and 

(3)  Home  produced  minor  foods  may  be 
ignored 

(4)  Actual  waste  of  food  may  be  low  at 
domestic  (retail)  level,  although 

(5)  Waste  of  crops  and  animals  through 

disease  and  pests  may  be  high 

(6)  Proportion  of  total  food  used  by  domes¬ 
tic  animals  as  distinct  from  man  may  be 
unknown. 

B.  In  relation  to  conversion  factors 
Inaccuracies  due  to 

(1)  Methods  of  food  analysis 

(2)  Lack  of  analytical  figures  for  different 
types  of  foods 

(3)  Variations  in  conversion  factors  used 

(4)  Variations  in  digestibility  of  different 
foods. 

C.  In  relation  to  population 

(1)  Estimates  of  population  may  be  in¬ 
accurate 

(2)  Proportion  of  babies  and  young  people 
may  be  high 

(3)  Rate  of  growth  may  be  slow  in  part  for 
genetic  reasons 

(4)  Heights  and  weights  of  adult  population 
may  be  low  because  of  genetic  as  well  as 
nutritional  factors. 


Comment 


Thus  estimates  of  total  calories  available 
may  be  depressed 

Thus  estimates  of  total  nutrients  available 
may  be  too  low 

cf.  general  experience  of  low  waste  figures 
in  large  families — importance  of  "  good 
housekeeping  ” 

Note  importance  of  large  animals  as  well  as 

normal  pests  such  as  rats 

Note  role  of  "  sacred  "  animals  in  some 

countries. 


This  may  apply  particularly  to  certain 
vitamins,  cf.  "  available  ”  nicotinic  acid 
Variations  depending  on  strains  of  crops  and 
conditions  of  growth 

Note  lack  of  agreement  between  research 
workers 

May  be  affected  by  cooking  and  other  forms 
of  processing. 


More  exact  figures  are  now  becoming 
available 

A  high  ratio  of  babies  depresses  average 
calorie  requirements  and  affects  also  total 
nutrients. 

Relative  importance  of  genetics  and  nutri¬ 
tional  effects  unknown 
Normal  adults  may  weigh  30%  less  than  the 
European.  Physiological  requirements  for 
calories  and  nutrients  may  therefore  be  low. 


D.  In  relation  to  physiological  requirements 
These  may  be  reduced 


(1)  Because  of  the  effect  of  climate: 
temperature  and/or  humidity  and/or 
sunlight 

(2)  Because  people  are  less  active  in  warmer 
climates 

(3)  Because  of  body  weight— C4  above 
Requirements  may  be  increased  because 
of 

(4)  Disease  and  infestations. 


See  discussion  in  text  and  F.A.O.  reports  on 
climatic  factors;  cf.  also  effect  of  light  in 
relation  to  rickets 

A  vicious  circle  is  possible  in  that  shortage 
of  food  can  reduce  physical  activity 


Extra  protein  and  other  nutrients  desirable 
in  convalescence. 


Europe  and  North  America. 
Furthermore,  the  values  (d)  and 
(e)  in  terms  of  individuals  in  a 
population  suggest  that  in  many 
countries  the  bulk  of  the  jx)pula- 
tion  must  be  underfed,  because 
the  calculated  values  fall  below  the 
standards  for  calories  or  nutrients 
pro|K)sed  by  national  or  interna¬ 
tional  committees. 

There  are,  however,  many 
sources  of  error  in  these  calcula¬ 
tions  and  in  particular  errors  aris¬ 
ing  from : 

A.  estimate  of  actual  supplies; 

B.  factors  used  in  converting  to 
calories  and  nutrients; 

r.  estimates  of  actual  popula¬ 
tion  in  terms  of  men,  women  and 


children  of  different  age  groups; 
and 

I),  standards  accepted  for  phy¬ 
siological  requirements. 

Some  of  the  possible  sources  of 
error  are  summarised  in  Table  2. 
Two  sections  of  this  table,  namely 
(B)  and  (D),  have  already  been 
discussed  and  it  has  been  noted  in 
connection  with  (B)  that  food 
analysis  tables  and  conversion  fac¬ 
tors  must  be  used  with  a  full  know¬ 
ledge  of  their  limitations,  and  in 
respect  to  (D)  that  the  F.A.O.  and 
other  reports  acknowledge  the  dif¬ 
ficulties  both  in  fixing  minimum 
requirements  and  in  applying  cor¬ 
rections  for  environmental  and 
other  factors. 
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In  respect  to  (A) — estimate  of 
food  supplies — there  are  obvious 
difficulties  especially  in  countries 
which  are  largely  agricultural  and 
where  a  substantial  {percentage  of 
the  {Kppulation  engage  on  subsist¬ 
ence  farming  (or  fishing).  (Such 
problems  occur  even  in  Britain; 
estimates  for  war-time  food  pro¬ 
duction  on  allotments  or  egg  pro¬ 
duction  from  back-yard  hens  must 
necessarily  Ix'  less  precise  than 
figures  obtained  on  the  basis  of  im¬ 
ports  or  retail  sales.) 

The  classification  of  {xipulation 
(section  C  in  Table  2)  is  a  point  of 
some  importance.  In  many  of  the 
countries  in  Africa  and  Asia,  there 
is  both  a  high  birth  rate  and  a  high 
death  rate,  leading  to  a  relatively 
large  {Percentage  of  babies  and 
young  {peo{ple  in  a  population  (cf. 
the  “aging  {population”  of  Bri¬ 
tain).  This,  combined  with  the 
smaller  size  of  {population  in  many 
regions  can  depress  the  average 
calories  (and  nutrients)  actually 
required  by  a  cross  section  of  the 
{Population.*’ 

“Two-thirds  of  the  world” 

In  view  of  the  many  complicat¬ 
ing  factors  listed  in  Table  2,  it  will 
be  evident  that  the  research  worker 
or  research  group  faces  formidable 
difficulties  in  obtaining  an  estimate 
of  the  nutritional  state  of  different 
{populations.  Yet  a  very  large 
number  of  writers  of  books  and 
articles  on  world  food  and  {Popula¬ 
tion  problems  state  categorically 
that  a  very  high  propportion  of  the 
world’s  {Population  {e.g.  “two- 
thirds  of  the  world  ”)  is  underfed; 
with  rare  exceptions  these  state¬ 
ments  are  made  without  discussing 
(i)  the  nature  of  methods  used  to 
give  this  conclusion,  (ii)  the  actual 
evidence,  and  (iii)  the  limitations 
in  the  methods  used  and  uncer¬ 
tainties  in  the  basic  data  and  basic 
premises. 

An  examination  of  many  pub¬ 
lications  suggests  that  in  most 
cases  the  figure  ‘  ‘  two-thirds  '  ’  is 
taken  from  repports  that  apppeared 
in  the  early  history  of  F.A.O.  (It 
should  be  noted  that  although  we 
have  stressed  above  the  ‘ '  two- 
thirds  ”  as  correspxpnding  roughly 
to  two  major  continents,  namely 
Africa  and  Asia,  the  more  detailed 
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siirwvs  from  F.A.O.  and  other 
quarttMS  iiu'huh*  other  parts  of  tlu* 
world,  for  <‘xainple  certain  rej^ions 
in  Kuro|H‘  and  ('entral  and  Soutli 
America). 

In  all  thest‘  national  and  inter¬ 
national  comi)arisons  the  inter])re- 
tation  of  figures  for  food  consump¬ 
tion  in  relation  to  needs  will  \ary 
{greatly  de|)ending  on  the  figures 
which  are  proposed  for  individual 
recpiirements;  if  the  j)roposed  in¬ 
ternational  (physiological)  stan¬ 
dards  ar(‘  too  high,  then  the  actual 
situation  in  any  country  will  ap¬ 
pear  far  worse  than  it  really  is.  .■Xs 
the  late  Professor  E.  P.  ('athcart, 
a  British  j)ion(‘er  in  the  science  of 
Nutrition  once  remarked^"  “  Any 
tliet  can  be  regarded  as  defective, 
if  you  put  your  standards  high 
enough.”  .And  some  of  the  inter¬ 
national  standards  projjosed  may 
well  be  too  high  both  in  resjx'ct  to 
quantity  and  (luality. 

Relatively  few  critical  reviews 
on  this  problem  apjx'ar  to  have 
been  published  in  the  United  King¬ 
dom,  but  a  detailed  examination 
of  statistics  and  their  interpreta¬ 
tion  has  apjx'ared  from  the  Food 
Research  Institute  of  Stanford 
University  which  for  over  thirty 
years  has  been  concerned  with 
FxkI  and  allied  statistics.  The  In¬ 
stitute’s  Director,  Dr.  M.  K.  Ben¬ 
nett,  has  an  international  reputa¬ 
tion  and  his  b(X)k  “The  World’s 
ImhkI  iji  essential  reading  for  all 
who  wish  to  see  the  complexity  of 
the  j)roblem  and  to  have  a  critical 
examination  of  the  facts  as  they 
are  known. 

It  is  impossible  to  give  here  any 
adequate  review  of  Bennett’s  thesis 
and  of  his  treatment  of  the  data 
from  different  countries  in  turn; 
in  brief  it  can  be  said  that  he  be¬ 
lieves  that  the  statistics  for  fo(xi 
|H)[)ulation  commonly  used  br 
many  tropical  countries  are  inade¬ 
quate  in  many  ways  and  should 
be  used  only  with  a  recognition  of 
their  limitations  for  international 
comparisons. 

He  discusses  with  ample  statis¬ 
tics  many  of  the  |X)ints  summar¬ 
ised  in  Table  2  and  comes  to  the 
conclusion  that  ”  pessimism  about 
maintenance  or  improvement  of 
per  capita  food  supply,  even 
where  jx)pulation  is  densest,  is  not 


intellectually  necessary,  nor  com- 
|x*lled  on  the  basis  of  historical 
fact  or  logic.”*’ 
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This  drawing  by  Vickers-Armstrongs 
shows  a  commercial  accelerated  freeze 
drying  plant.  Numbered  items  are: 
1.  Vacuum  cabinet;  2.  Heater  plate  and 
pressure  assembly;  3.  Heater  plate  and 
door  hydraulic  closure  systems;  4.  Heater 
plate  water  connections;  5.  Pressure 
vacuum  tight  door;  6.  Door  suspension 
trolleys;  7.  Loading  stillage;  8.  Unloading 
stillage;  9.  Steam  vacuum  plant;  10.  Main 
condenser. 


FREEZING  and  REFRIGERATION 

equipment 


Recent  developments  in  the  fields  of  accelerated  freeze  drying,  quick  freezing  and  refrigeration 
are  described  in  this  special  FOOD  MANUFACTURE  survey. 


ACCELERATED  FREEZE 
DRYING 


tion  of  the  Ministry  of  Agriculture,  ous.  It  is  further  claimed  that  the 
Fisheries  and  Food.  Vacuum-  freeze-dried  product  can  be  sub¬ 
dried  foodstuffs  have  many  com-  jected  to  prolonged  storage  at 
mercial  advantages,  including  ex-  ordinary  temperatures,  provided  it 
tended  store-shelf  life  at  ordinary  is  packed  in  a  material  imperme- 
temperatures,  ease  and  economy  able  to  moisture  and  oxygen, 
of  transportation  and  elimination  Until  now,  however,  freeze-dry- 
of  bulky  storage  equipment.  It  is  ing  has  not  been  a  commercially 
claimed  that  the  advantages  are  feasible  proposition.  In  the  past 
even  more  pronounced  if  moisture  the  process  has  been  applied  only 
is  removed  from  the  solid-ice  phase  to  commodities  such  as  blood- 
because  there  is  no  shrinkage  of  plasma,  pharmaceutical  and  simi- 
the  material,  virtually  no  impair-  lar  products  where  the  cost  of 
ment  of  taste,  texture  or  colour,  preparation  has  been  relatively 
and  reconstitution  of  the  product  small  in  relation  to  the  value  of  the 
is  in  most  cases  almost  instantane-  raw  materials. 


COMMERCIAL  interest  in  the 
^use  of  accelerated  freeze  drying 
for  the  batch  processing  of  food¬ 
stuffs  has  been  quickened  by  the 
Irish  Sugar  Company's  recent  pro¬ 
posal  to  instal  at  Mallow,  Co. 
Cork,  an  accelerated  freeze  drying 
plant  designed  and  built  by  Vic¬ 
kers-Armstrongs,  Ltd. 

This  unit  is  the  culmination  of 
a  long  search  for  a  commercially 
feasible  freeze-drying  process  by 
the  Aberdeen  Experimental  Sta- 
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\n  accelerated  freeze  dr>ing  unit.  (Left)  The  unit  ready  to  receive  trays  of  food  from  a  loading  stillage.  (Right)  A  close-up  of 

the  unit  showing  the  plates  in  the  raised  position. 


One  of  the  major  technical  prob¬ 
lems  in  the  design  of  suitable 
equipment  has  been  the  transfer  of 
sufficient  heat  to  the  food  in  order 
to  produce  the  required  rate  of 
sublimation  of  the  ice.  The  pre¬ 
sent  process  develojved  at  Aber¬ 
deen  relies  on  the  direct  conduc¬ 
tion  of  heat  from  top  and  bottom 
heating  plates  to  the  f(Kxl  via  ex¬ 
panded  metal  sheets  for  vapour 
release,  the  food  and  the  plates 
being  held  in  continuous  contact 
by  subjecting  them  to  mechanical 
pressure.  This  method,  while 
|)roving  eminently  satisfactory 
both  for  research  and  pnxluction, 
does  involve  the  processor  in 
slightly  higher  costs  than  would 
j)erhaps,  be  acceptable  to  a  firm 
working  on  small-scale  |)roduc- 
tion.  \'ickers- Armstrongs  say  they 
are  carrying  out  research,  with 
promising  results,  to  simplify  the 
machinery,  s|)eed  up  the  drying 
and  pnxessing  times,  and  reduce 
the  costs  involved. 

The  initial  cost  of  the  cabinet  is 
high,  owing  to  the  complex  mec¬ 
hanism  involved  in  the  pressuris¬ 
ing  equipment,  which  also  in¬ 
creases  the  risk  of  mechanical 
failure. 

If  the  equipment  is  to  be 
thoroughly  competitive  on  a  large 
scale,  it  must  of  necessity  lx*  a 
continuous  |)rocessing  system  em¬ 
ploying  a  complicated  system  of 
rollers  or  a  lx*lt  drive,  working 


under  pressure,  with  the  need  for 
different  arrangements  of  the  pres¬ 
surising  plates.  Fragile  materials 
would  be  likely  to  suffer  through 
movement  under  pressure.  An  in¬ 
teresting  {X)int  to  be  considered 
from  the  pressurising  aspect  is  that 
with  a  working  pressure  of  8  p.s.i, 
over  an  area  of  24  sq.  ft.,  a  total 
pressure  of  12A  tons  has  to  be  ap¬ 
plied  and  maintained  throughout 
the  working  cycle. 

Radiation  heating 

Some  other  form  of  heating  is, 
therefi)re,  desirable.  Owing  to  the 
high  vacuum  (c.  i  mm.  Hg.  ab¬ 
solute)  it  is  not  practicable  to  rely 
on  a  heat  transfer  by  gas  conduc¬ 
tion  or  convection  and  the  only 
alternatives  are  by  dielectric  or 
radiant  heating.  The  heterogene¬ 
ous  nature  of  the  foodstuffs  has 
given  rise  to  certain  problems  in 
the  use  of  the  former  methcxi  and 
considerable  research  will  be 
necessary  before  it  will  be  avail¬ 
able  for  commercial  application. 

The  use  of  infra-red  heating  has 
been  studied  by  both  the  Defence 
Research  Medical  Laboratories  in 
Canada  and  by  the  Ministry  of 
Agriculture,  Fisheries  and  Food  at 
Aberdeen,  and  results  have  shown 
that  with  suitable  temi^eratures 
and  tray  materials,  comparable 
rates  should  be  achieved.  V^ickers- 
Armstrongs  say  that  their  research 
in  this  direction  has  f)roduced 


satisfactory  results  and  that  they 
are  at  present  concentrating  on  a 
fairly  low*  working  temj^erature. 
It  has  been  found  that  too  high  a 
temperature  is  not  suitable  owing 
to  inconsistent  drying,  and  the 
food  ‘  ‘  responds  ’  ’  better  to  as  low 
a  temperature  as  possible.  Experi¬ 
ments  are  being  carried  out  with  a 
maximum  temperature  of  i5o°C. 
with  promising  results.  This  tem¬ 
perature  can  be  attained  by  water 
or  electrical  heating,  and  heating 
trials  carried  out  by  the  Ministry 
of  Agriculture,  Fisheries  and  Food 
in  collaboration  with  Vickers- 
Armstrongs  have  shown  that  the 
finished  article  exhibits  no  signifi¬ 
cant  difference  between  the  two 
methods. 

Research  is  also  being  under¬ 
taken  to  establish  the  extent  to 
which  ultra  -  long  wave  radiation 
assists  the  drying  prcKess.  These 
rays,  at  temperatures  between  70 
and  24o°C.,  are  capable  of  deep 
IH*netration  and  may  result  in  a 
significant  reduction  in  drvdng 
times  over  the  double  contact 
method. 

Foremost  among  the  problems 
being  investigated  by  Vickers- 
Armstrongs  is  the  provision  of  a 
suitable  tray  for  the  carriage  of  the 
fcxxlstuffs.  Initially  an  expanded 
metal  or  plastic  tray  about  i  in. 
deep  will  be  employed.  This  may 
be  used  with  an  expandable  }X)ly- 
thene  sheet  and  will  transmit  80- 
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ice  plant,  a  |X)ultr\'  freezing  tunnel 
and  a  by-products  plant. 

The  flake  ice  plant  provides 
approximately  300  lb.  hr.  to  work 
in  conjunction  with  the  Douglas 
rotary  pre-chilling  unit,  of  suffi¬ 
cient  capacity  for  a  daily  output  of 
5,000  birds,  each  requiring  about 
I  j  lb.  of  ice  for  pre-chilling. 

The  Douglas  freezing  unit  for 
the  tunnel  is  erected  inside  an  in¬ 
sulated  chamber  and  consists  of  a 
galvanised  steel  air  blast  tunnel 
with  an  air  cooler  and  fan  mounted 
on  top.  Comjx)und  compression 
units  running  under  hand  control 
provide  refrigeration. 

The  birds  enter  the  tunnel  on 
trucks  having  been  pre-chilled  to 
a  temix'rature  of  35^ F.  They  are 
quick  frozen  by  air-blast  at  —  30  ^  F . 
and  sub-cooled  to  —  5^F.  For  an 
average  bird  of  2i  lb.  eviscerated 
w'eight  the  freezing  time  is  about 
two  hours. 

Conversion  to  a  continuous  pro¬ 
duction  line  can  be  achieved  from 
this  type  of  plant  and  throughput 
increased  to  10,000  birds  a  day. 

The  {passage  of  trucks  through 
the  continuous  type  of  tunnel  is 
controlled  by  the  automatically 
operated  conveyor.  At  determined 
intervals  a  truck  is  pushed  into  the 
air  lock  and  the  door  closed.  The 
conveyor  then  pushes  the  truck 
through  the  inner  swing  doors  into 
the  air  blast  within  the  tunnel.  At 
the  same  time  a  truck  is  pushed 
into  the  discharge  air  lock  and  a 
signal  given  to  indicate  that  the 
truck  is  ready  for  removal. 

Plate  freezer 

A  hoseless  plate  freezer  made 
by  Jackstone  Froster,  Ltd.,  has 
special  patented  connections  be¬ 
tween  the  freezing  plates  and  the 
liquid  and  suction  lines  which  in¬ 
corporate  steel  trunnions,  allowing 
both  rotary  and  telescopic  move¬ 
ment  during  the  opening  and  clos¬ 
ing  of  the  freezing  plates. 

Each  moving  part  has  a  special 
sealing  arrangement  within  an 
adequate  safety  factor  against  loss 
of  refrigerant. 

The  assembly  is  constructed  of 
fine  quality  steel  with  seamless 
tubing  connecting  the  moving 
parts.  The  piston  of  the  telescopic 


William  Douglas  blast  freezing  tunnels  for  freezing  broiler  chickens,  at  a  poultry 

processing  factory. 


q{)%  of  the  radiation.  In  the  ex- 
IK'rimental  stage,  an  electrical 
heating  system  will  be  used,  but 
for  commercial  application,  it  will 
1h‘  |K)ssible  to  use  water  ht'ating  if 
required. 

Apart  from  the  general  simplifi¬ 
cation  of  the  working  mechanism, 
the  infra-red  system  has  several 
indirect  advantages.  Owing  to  the 
deletion  of  the  pressurising  and 
closure  systems,  the  cabinet  can 
be  slightly  smaller  for  the  same 
food  load  and  any  possible  dam¬ 
age  to  food  by  pressure  is  virtually 
eliminated.  The  absence  of  the 
I)ressure  plates  greatly  enhances 
continuous  processing,  and  the  re¬ 
duction  in  heat  capacity  of  the 
system  in  direct  contact  with  the 
food,  i)articularly  when  using 
plastic  trays,  will  enable  a  more 


uniform  freezing  to  be  obtained. 
The  better  {X'netration  of  infra-red 
rays  results  in  the  elimination  of 
the  need  for  accurate  food  thick¬ 
ness  control,  with  consequently 
lower  production  costs. 

QUICK  FREEZING 

William  Douglas  and  Sons  (En¬ 
gineering),  Ltd.,  members  of  the 
Baker  Perkins  group  of  com¬ 
panies,  manufacture  industrial  re¬ 
frigerating  plants,  cold  stores, 
quick  freezing  plant  and  equip¬ 
ment  for  low  temperature  stores 
for  quick  frozen  foods. 

Douglas  installations  are  built 
to  individual  requirements,  but  a 
typical  installation  for  the  quick 
freezing  of  broiler  chickens  would 
consist  of  a  pre-chilling  and  flake 


The  latest  type  of 
Jackstone  Froster 
plate  freezer  with 
hoseless  connec¬ 
tions. 
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coupling,  which  is  cxjK)scd  during 
the  ojxTation  to  icing  conditions  is 
of  stainless  steel.  The  complete 
assembly  is  finished  zinc  sprayed. 

The  cabinets  are  htted  with 
double  doors  at  front  and  back  for 
through  loading  and  unloading  (  f 
freezing  trays.  The  freezer  is 
claimed  to  be  suitable  for  all  re¬ 
frigerants. 


RKFRIGERATION  FOR  CHOCO- 
LATE  MANUFACTURE 

Refrigeration  has  an  important 
place  in  every  stage  of  the  manu¬ 
facture  and  distribution  of  choco¬ 
late  products,  which  can  be  rentl- 
ered  soft  and  unsaleable  b\'  tem¬ 
peratures  no  higher  than  average. 
An  example  of  the  use  of  refrigera¬ 
tion  throughout  a  modern  factory 
is  at  the  works  of  Suchard 
Chocolate,  Ltd.,  at  W’elwyn  (iar- 
den  ('ity,  equipped  by  Frigidaire. 
Here,  every  stage  of  manufacture 
is  assisted  by  coolers  which  ensure 
the  correct  setting  of  li(|uid  mixes 
and  a  number  of  processes  are  car¬ 
ried  out  in  carefully  controlled 
conditions  of  temperature  and 
humidity  to  keep  the  product  in 
perfect  condition. 

The  production  of  Suchard ’s 
tilled  chocolates  is  divided  into 
separate  stages  for  the  outer  cIkk'o- 
late  covering  and  the  hlling  itself. 


The  long  cooling  tunnel  in  which  Frigidaire  refrigeration  assists  setting  of  soft  centres 
at  the  Suchard  chocolate  factory. 


ing  tunnel  where  the  tilling  sets  to 
its  required  consistency.  A  further 
layer  of  chocolate  “  caps  ”  the  soft 
centres,  forming  the  bottom  of  the 
chocolate  when  taken  from  the 
mould. 

Solid  chocolates  are  made  in 
similar  moulds,  but  in  their  case 
the  setting  takes  place  in  a  special 
vertical  cooler,  w^orking  on  a 
“lift”  principle,  the  chocolates 
being  correctly  set  by  the  time  they 
are  returned  to  the  original  level 
once  more. 

Both  cooling  tunnels  and  the 
vertical  cooler  at  Suchard ’s  are  of 
Italian  origin,  but  the  refrigera¬ 
tion  units  employed  are  Frigidaire 
water-cooled  condensers  of  3  h.p. 
and  3  h.p.  in  the  tunnels  and  10 
h.p.  in  the  vertical  cooler. 

(  hocolate  must  remain  in  a  per¬ 
fectly  hard,  cool  condition  during 
the  wrapping  jmuesses,  and  al¬ 
though  the  temjx'rature  required  is 
not  low  by  refrigeration  standards, 
it  is  essential  that  it  should  be  care¬ 
fully  controlled.  Frigidaire  air 
conditioning  |)lant  at  Suchard’s 
extracts  air  from  the  wrapping 
room  and  also  fresh  air  from  out¬ 
side,  filters  it  for  cleaning,  passes 
it  through  c(M>lers,  ensures  correct 
humidity  and  returns  it  to  the 
room,  heating  it  in  cold  weather  if 
necessary  to  obtain  the  required 
Hydro  cooling  of  vegetables,  in  which  the  crates  of  produce  are  lowered  mechanically  temfXTature  of  bq-f/)  F.  A  rela- 
into  chill  tanks.  This  equipment  was  made  b>  J.  and  E.  Hall,  l.td.  {Photo  hy  courtesy 

of  I.C.f.,  Ltd.)  (i  uMctudfd  on  pane  jli) 


Thus,  hot  chocolate  is  poured  by 
machine  into  trays  of  moulds 
which  form  the  familiar  outer  cas¬ 
ings,  and  the  convex^or  takes  these 
trays  through  a  long  cooling  tunnel 
where  setting  takes  place.  After 
emerging  from  the  tunnel  in  a  hard 
condition,  the  outer  cases  are  then 
automatically  filled  with  the  soft 
centres  which  are  mixed  separ¬ 
ately.  The  chocolate  cases  con¬ 
taining  their  liquid  centres  are 
then  passed  through  a  further  cool- 
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.  Two  view's  of  the  production  lines  in  the  \1anji  factory,  showing  the  75  ft.  long  electric  oven,  electric  drvers,  and  mixing  machines. 

I 


Biscuit  Factory  in  Kenya 

.Manjrs  pLant  uses  all  modern  aids 

Recently  visited  by  our  Chairman,  Mr.  VV.  Leonard  Hill,  during  his  Kenya  tour,  the  biscuit 
factory  of  the  House  of  Manji,  Ltd.,  in  Nairobi,  lacks  nothing  in  up-to-date  equipment. 
Opened  in  1954  and  recently  extended  at  a  cost  of  £50,000,  it  now  produces  over  30  varieties 
of  biscuit  under  the  brand  name  “Baring.’’ 


Automatic  creaming  of  biscuits  before  they  are  packed  in  tins.  (Riffhi):  Part  of  the  packing  department,  where  packets  are 

hermeticallv  sealed  in  aluminium  foil. 
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{Left): 

Fotni 


Recent  extensions  to  the  Xai-  Portuguese  East  Africa,  Somalia  The  factory’s  foundation  stone 
robi  biscuit  factory  of  the  and  Ethio{)ia.  Baring  biscuits  are  was  laid  on  December  15,  1953, 

!  House  of  Manji,  Ltd.,  comprise  also  taken  aboard  all  aircraft  using  by  Sir  Frederick  Crawford,  then 
an  enlarged  baking  room,  a  new  Nairobi  airport.  Deputy-Ciovernor,  and  the  factory 

I  despatch  section  and  new  material  The  brand  name  originated  as  a  was  opened  on  September  27, 
j  stores.  In  addition,  new  machin-  result  of  a  competition  held  to  1954.  The  House  of  Manji,  Ltd., 

ery  has  been  added  to  the  existing  suggest  a  name  for  the  company’s  is  a  local  private  company.  The 

production  lines,  which  now  pro-  biscuits,  and  was  intended  to  family  has  a  strong  tradition  in 

<  (luce  more  than  30  biscuit  varieties  symbolise  the  interest  in  the  de-  the  bakery  business;  Mr.  Manji’s 

1;  for  consum|)tion  throughout  all  veloivment  of  local  industries  of  father  used  to  own  the  Ngara 

East  African  territories,  the  Bel-  the  Governor  of  Kenya,  Sir  Eve-  bakery,  and  Mr.  Manji  himself 

gian  ('ongo,  Seychelles,  Mauritius,  lyn  Baring,  who  gave  his  jx'rmis-  was  formerly  managing  director 

Northern  Rhodesia,  the  Sudan,  sion  for  the  name  to  be  used.  (Concluded  on  page 
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Manufacturers  and  the  Law 

Conditions  and  Warranties 


Ity  Lord  >leslun 


4  NV  contract  of  an  elaborate 
■^nature  may  contain  a  large 
number  of  stipulations,  and  it 
would  be  going  too  far  to  discharge 
a  party  from  liability  merely  be¬ 
cause  the  other  party  made  some 
trifling  error.  In  such  cases  the 
law  draws  a  distinction  between  a 
condition  the  breach  of  which  dis¬ 
charges  the  other  party  from 
liability  and  a  warranty  which 
merely  gives  him  a  right  to  dam¬ 
ages.  It  should  be  explained  here 
that,  although  a  certain  term  of  a 
contract  may  be  a  condition  and 
is  broken  by  one  of  the  parties,  the 
other  party  may  waive  the  condi¬ 
tion  and  elect  to  treat  it  as  a 
breach  of  warranty,  and  not  as  a 
ground  for  treating  the  contract  as 
repudiated.  In  other  words,  the 
injured  party  can  sue  in  damages 
instead  of  applying  to  hav’e  the  en¬ 
tire  contract  rescinded.  This  is 
mentioned  here  because  later  we 
will  be  referring  to  a  number  of 
cases  where,  although  there  was  a 
breach  of  condition,  yet  the  plain¬ 
tiff  was  content  to  claim  damages 
instead  of  ^repudiating  the  entire 
contract. 

A  condition  is  a  term  which  goes 
to  the  root  of  the  contract ;  where¬ 
as  a  warranty  is  not  essential  but 
is  only  collateral  to  the  main  pur¬ 
pose  of  the  contract.  Having  made 
that  profound  remark,  it  now  re¬ 
mains  to  see  how  it  works  in  prac¬ 
tice — a  very  much  more  difficult 
matter. 

In  the  well-known  case  of  Poits- 
sard  i’.  Spiers,  the  promise  by  an 
actress  to  appear  in  an  ojx'retta 
from  the  beginning  of  its  run  was 
held  to  be  a  condition  the  breach 
of  which  excused  the  producers 
from  jx*rforming  their  obligation. 
The  failure  of  the  lady  to  apjx'ar 
from  the  Ix'ginning  of  the  run  w'as 
the  verv  foundation  of  the  contract 
entered  into  by  the  producers.  On 
the  other  hand  in  the  equally  well- 
known  case  of  Bettini  v.  Gye,  it 


was  held  that  a  stipulation  that 
the  plaintiff,  an  oj)era  singer, 
should  be  in  London  at  least  six 
days  before  the  commencement  of 
her  enagagement  for  rehearsals 
was  not  a  condition  which  went  to 
the  root  of  the  contract.  So  there 
you  have  an  example  of  the  fine 
distinctions  which  lawyers  love  to 
make  and  laymen  regard  with 
mixed  feelings. 

Sale  of  goods 

But  let  us  leave  ojx'ra  singers 
with  their  tem{)eramental  natures, 
and  concentrate  upon  something 
less  glamorous  but  more  practical, 
namely,  the  sale  of  goods. 

The  Sale  of  Goods  Act,  1893, 
governs  this  important  subject. 
By  St'ction  14  of  that  Act  it  is  pro¬ 
vided  that  there  is  no  implied  war¬ 
ranty  or  condition  as  to  the  quality 
or  fitness  for  any  particular  pur- 
jx)se  of  goods  supplied  under  a 
contract  of  sale,  except — where  the 
buyer,  expressly  or  by  implica¬ 
tion,  makes  known  to  the  seller 
the  particular  purpose  for  which 
the  goods  are  required,  so  as  to 
show  that  the  buyer  relies  on  the 
seller’s  skill  or  judgment,  and  the 
g(xxis  are  of  a  description  which 
it  is  in  the  course  of  the  seller’s 
business  to  supply  (whether  he  be 
the  manufacturer  or  not),  there  is 
an  implied  condition  that  the  goods 
shall  be  reasf)nably  fit  for  such 
purjxjse,  provided  that  in  the  case 
of  a  contract  for  the  sale  of  a  sjx'ci- 
fied  article  under  its  patent  or 
other  trade  name,  there  is  no  im¬ 
plied  condition  as  to  its  fitness  for 
any  particular  purj)ose. 

The  alx)ve  provisions  are  very 
im|x>rtant  as  having  an  immediate 
bearing  ujx>n  the  transactions  of 
ever\’day  life.  A  few  actual  cases 
may  be  useful  to  illustrate  how 
thev  work  in  practice. 

The  plaintiff  asked  the  defend¬ 
ant,  a  chemist,  for  a  hot- water 
bottle,  and  inquired  whether  it 


would  stand  boiling  water.  The 
defendant  sold  him  an  American 
rubber  bottle,  saying  that  it  would 
stand  hot  but  not  boiling  water. 
The  plaintiff  purchased  the  bottle 
which  was  later  filled  with  hot 
water,  when  it  burst  and  injured 
the  plaintiff’s  wife.  It  was  found 
that  the  bottle  was  not  fit  for  use 
as  a  hot  water  bottle,  and  that 
there  was  a  breach  of  condition  for 
which  the  seller  was  liable  in  dam¬ 
ages. 

The  plaintiff  bought  milk  from 
a  milk  dealer  for  family  use.  The 
milk  account  book  contained  a 
statement  of  the  precautions  taken 
to  keep  the  milk  pure.  The  milk 
contained  the  germs  of  typhoid 
fev’er,  and  the  plaintiff’s  wife  be¬ 
came  infected  and  died.  That  was 
held  to  be  a  breach  of  condition, 
and  the  milk  dealer  was  liable  in 
damages. 

The  plaintiff  went  to  a  fish¬ 
monger  and  asked  for  two  nice 
crabs  for  tea.  The  fishmonger  said 
he  had  no  live  crabs,  but  that  he 
had  boiled  crabs.  He  selected  two 
and  sold  them  to  the  plaintiff.  In 
fact  the  crabs  were  not  fresh  and 
the  plaintiff  became  seriously  ill 
through  eating  them.  This  was  a 
breach  of  condition  for  which  the 
fishmonger  was  liable  in  damages. 

Sale  by  description 

Another  case  in  which  a  condi¬ 
tion  may  be  implied  arises  where 
goods  are  sold  by  description. 
Thus,  the  Sale  of  Goods  Act,  i8c)3, 
section  14,  goes  on  to  pro\’ide  that 
where  g(X)ds  are  bought  by  des¬ 
cription  from  a  seller  who  deals  in 
go(xis  of  that  description  (whether 
he  be  the  manufacturer  or  not), 
there  is  an  implied  condition  that 
the  goods  shall  be  merchantable 
quality:  provided  that  if  the  buyer 
has  examined  the  goods,  there 
shall  be  no  implied  condition  as 
regards  defects  which  such  exam¬ 
ination  ought  to  have  revealed. 
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There  is  no  definition  of  mer¬ 
chantable,  but  it  means  in  effect 
that  the  buyer  has  a  right  to  ex¬ 
pect,  not  a  perfect  article  but  an 
article  which  would  be  saleable  in 
the  market  under  its  particular 
description. 

Some  actual  cases  on  the  above 
|)rovisions  may  again  be  useful. 
The  plaintiff  went  into  a  public 
house  which  he  knew  was  tied  to 
.\  and  Co.  (better  mention  no 
names),  and  asked  for  beer.  Beer 
contaminated  with  arsenic  was 
supplied  to  him,  and  he  was  in¬ 
jured  in  consequence.  This  was 
held  to  be  a  breach  of  condition  for 
which  the  seller  of  the  beer  was 
liable  in  damages. 

There  was  a  contract  for  the  sale 
of  600  motor  horns  as  required. 
The  buyer  accepted  the  first  lot 
delivered.  He  rejected  the  rest  as 
they  were  nearly  all  dented  and 
scratched  owing  to  bad  packing. 
The  motor  horns  could  have  been 
repaired  at  small  expense.  It  was 
held  that  the  contract  was  sever¬ 
able,  and  that  the  buyer  might  re¬ 
ject  the  subsequent  deliveries  as 
the  horns  was  unmerchantable. 

The  plaintiff  bought  a  bottle  of 
Stone’s  ginger  wine  from  a  firm  of 
wine  merchants.  When  he  un¬ 
corked  it,  the  bottle  broke  at  the 
neck  and  cut  the  plaintiff’s  hand. 
It  was  held  that  the  sale  was  by 
description,  that  the  bottle  had  a 
defect  which  rendered  it  not  of 
merchantable  quality,  and  that  the 
plaintiff  was  entitled  to  damages. 

Sale  by  sample 

Then  there  is  a  contract  for  the 
sale  of  goods  by  sample.  In  that 
case  the  following  conditions  are 
implied : 

(1)  the  bulk  must  correspond 
with  the  sample  in  quality; 

(2)  the  buyer  shall  have  a  rea¬ 
sonable  opportunity  of  comjiaring 
the  bulk  with  the  sample; 

(3)  the  goods  shall  be  free  from 
any  defect,  rendering  them  unmer¬ 
chantable,  which  would  not  be  ap¬ 
parent  on  reasonable  examination 
of  the  sample. 

It  is  important  to  state  at  once 
that  the  exhibition  of  a  sample 
during  the  negotiations  for  buying 
a  certain  article  does  not  neces¬ 
sarily  mean  that  the  sale  is  by 


sample;  it  must  be  a  term  of  the 
contract  that  the  sale  shall  be  by 
sample. 

W’here  goods  are  sold  by  sam¬ 
ple,  and  the  bulk  is  found  by  the 
purchaser  on  inspection  after  de¬ 
livery  not  to  correspond  with  the 
sample  in  quality,  the  purchaser 
may  reject  the  goods  by  giving 
notice  to  the  vendor  that  he  will 
not  accept  them.  The  goods  are 
then  at  the  vendor’s  risk,  and  the 
purchaser  is  not  bound  to  send 
them  back  or  to  place  them  in 
neutral  custody. 

The  above  condition  as  to  the 
bulk  corresponding  with  the  sam¬ 
ple  is  not  fulfilled  where  the  goods 
supplied  are  not  in  accordance 
with  sample  though  by  a  simple 
process  they  can  be  made  to  ac¬ 
cord  with  it.  Thus,  the  buyers 
agreed  to  buy  from  the  sellers  10 
tons  of  v’ulcanised  rubber  material 
in  40  one-foot  rolls,  5  feet  wide, 
6  oz.  to  the  square  yard,  fit  for  use 
in  the  manufacture  of  soles  for 
footwear,  and  similar  in  all  re¬ 
spects  to  two  samples  supplied  by 
the  sellers  to  the  buyers.  When 
the  rubber  was  delivered  to  them, 
the  buyers  rejected  it  on  the 
ground  that  it  was  hard  and 
crinkly  and  could  not  be  cut  on  a 
{X)wer  press,  and  that  it  was,  there¬ 
fore,  useless  for  the  manufacture 
of  footwear,  and  that  it  was  not  in 
accordance  with  sample.  It  was 
contended  by  the  sellers  that  these 
faults  could  have  been  corrected 
by  warming  the  rubber  and  press¬ 
ing  out  the  crinkles  when  it  was 
warm.  However,  it  was  held  that 
the  goods  were  none  the  less  out  of 
accord  with  the  sample  ev’en 
though  a  simple  process  was  re¬ 
quired  to  make  them  correspond 
with  the  sample. 

As  for  the  buyer’s  right  to  have 
an  opportunity  of  comf^aring  the 
bulk  with  the  same,  prima  facie 
the  place  of  delivery’  is  the  place 
for  comparison.  But  this  pre¬ 
sumption  may  be  rebutted  by  sur¬ 
rounding  circumstances  as  so  hap¬ 
pens  when  goods  are  sent  by  sea; 
in  that  case  the  normal  place  of 
inspection  is  the  port  of  arrival. 

The  implied  condition  that  the 
goods  shall  be  free  from  any  latent 
defect  may  be  illustrated  by  a  re¬ 
cent  case  where  the  plaintiffs 


bought  from  the  defendants  200 
balloons  which  were  government 
surplus.  The  plaintiff’s  represen¬ 
tative  had  inspected  the  material 
of  which  the  balloons  were  made 
and  found  it  strong  and  merchant¬ 
able.  The  sale  was  by  sample  but 
a  clause  was  added  that  the  goods 
w’ere  sold  ‘  ‘  with  all  faults  and  im¬ 
perfections.”  On  delivery’  it  was 
found  that  the  material  of  the  bal¬ 
loons  had  perished  and  was  un¬ 
merchantable.  It  was  held  that  the 
phrase  ‘  ‘  with  all  faults  and  im¬ 
perfections  ’  ’  did  not  exonerate 
the  defendants  from  their  obliga¬ 
tion  to  deliver  goods  correspond¬ 
ing  with  the  sample,  and  that  ac¬ 
cordingly  the  buyers  (the  plaintiffs) 
had  the  right  to  reject  the  goods. 


Biscuit  Factory  in  Kenya 

{Concluded  frum  f>a^e  297) 


Mr.  M.  Manji,  founder  and  director  of 
the  House  of  Manji. 


and  partner  in  the  Whitehouse 
bakery. 

The  present  staff  numbers 
nearly  200,  of  whom  four  are 
Europeans.  African  staff  all  start 
on  the  legal  minimum  wage  for  six 
months,  at  the  end  of  which  they 
receive  an  increase  of  20%.  Such 
increases  are  continued  at  regular 
intervals  and  after  two  years’  ser¬ 
vice  an  employee  is  earning  60% 
above  the  minimum  wage.  Many 
African  employees  have  been  with 
the  company  since  its  inception, 
and  the  company  claims  an  excep¬ 
tionally  low  rate  of  labour  turn¬ 
over. 
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ELECTRO-PNEUMATIC  JAR  PACKER 

Following  till-  intriKluctioii  ol  tluir 
luw  rangf  of  Jtinior  se:ni-aut«>iiiatii' 
packing  machines,  Adams  I’owel 
F()nipment,  Ltd.,  announce  a  new 
liiiiior  jar  packer. 

riiis  machine,  electr(»-pnenmatically 
operated,  enables  one  operator  to  pack 
np  to  ten  cases  a  minute  in  arrange¬ 
ments  of  4x3,  5x4,  or  f»  X  4,  into 
cases  with  or  without  divisions,  and 
the  type  of  jar  or  Ixhtle  closure  d(H‘S 
not  affect  the  working. 

Ihe  Junior  jar  packer  receives  the 
filled  and  lalxdled  jars  in  a  single  line, 
and  feeds  them  forward  to  the  loading 
hea<l  by  means  of  a  pneumatically 
operated  pusher  nu'chanism.  When 
the  complete  load  is  ready,  an  indicator 
light  comes  on,  the  operator  places  an 
empty  case  on  the  loading  table  and 
presses  the  |>edal  control.  The  l.)ad  of 
jars  is  neatly  discharg*'d  into  the  case 
and  the  c<»mplete  container  is  auto¬ 
matically  lowered  to  the  roller  con¬ 
veyor.  Ihe  machine  cannot  ojn-rate 
until  a  co:nt)l»-te  load  is  assembled  in 
the  loading  head. 

1  he  operating  pressure  recpiin-d  is 
fx)  p.s.i. 


COMBINED 

SCREEN  AND  CONVEYOR 

.\  <K)  ft.  long  conveyor  in  which 
the  final  10  ft.  has  on  its  surface  two 
meshes  is  made  by  Sinex  Enginet-ring 
('<).,  Ltd.  The  material  passes  over 
the  first  iixsh  but  dust  fines  pass 
through  to  a  waste  hopper.  The  con¬ 
veyor  is  |K)wered  by  two  contra¬ 
rotating  vibrators,  .\part  from  the.sc- 
units,  the  overall  height  of  each 
s»-ction  is  alM)ut  <1  in.,  while  tin-  con¬ 
veyor  is  4  ft.  wide. 

The  company  say  they  are  dev»  lop- 
ing  a  conveyor  to  separate  materials 


This  type  NL  angle  diaphragm  \alve 
with  bracket,  for  laboratory  and  similar 
duty  ,  is  one  of  the  most  recent  additions 
to  the  range  made  by  the  Saunders 
\  alve  Co.,  Ltd. 


«  I  c 


The  Junior  jar  packer  recently  introduced  by  .\dams  Powel  Equipment,  Ltd. 


of  different  densities,  such  as  grain  ami 
chaff.  The  principle  of  o|H-ration  is 
that  materials  of  <lifferent  density 
travel  at  different  .s|K*e<ls  along  a 
vibrating  conveyor,  so  that  if  a  batch 
of,  say,  grain  and  chaff  were  fed  to 
such  a  convey<»r,  the  grain  woukl 
accelerate  and  over  a  length  of,  s;iy, 
JO  ft.  would  have  separat*-d  from  the 
chaff  and  could  lx-  collecte<l  into  one 
bin,  the  chaff  Ixing  diverted  into  an¬ 
other. 


POWER  OPERATED  VALVES 

The  latest  addition  to  the  Saunders 
N’alve  Co.'s  wi<le  range  of  power 
ojx-rated  valves  to  meet  the  increasing 
trend  towards  automatic  control  in  in¬ 
dustry  is  the  type  N  rublx-r-lined  non¬ 
return  valve. 

.\mong  their  other  pnxlucts  are  two 
diaphragm  valve  types  (type  A  full- 
lx»re  and  tyjx*  KB  straight  Ixire)  with 
pres.snre  closing  heads,  and  the  tyjx-  M 
spherical  plug  valve,  particularly  de- 
signe<l  to  me»*t  the  difficult  retpiire- 
ments  of  industry.  This  com|Mny's 
range  also  includes  the  stainless  steel  L 
tyjx-  for  milk  and  other  delicate  fluids. 

AIR-POWERED  STRAPPING 
MACHINES 

Kipley,  Preston  and  Co.,  Ltd.,  have 
announced  th«-  pnxluction  of  the  first 
British  made,  entirely  pneumatic, 
strapping  machines  for  tensional  steel 
package  strapping. 


I  his  range  of  new  tools  is  ojx-rated 
bv  compressed  air  and  the  makers 
claim  that  predetermination  of  strap 
tension  up  to  i,(xx)  lb.  can  lx-  given 
and  ({uickly  adjusted  or  used  for  the 
continuous  application  of  this  pre¬ 
determined  tension,  ami  that  the  seal¬ 
ing  and  cutting  of  steel  strapping  is 
carried  out  in  one  continuous  operation 
with  no  waste  of  strapping.  The 
manufacturers  say  that  the  adapt¬ 
ability  of  these  machines  will  make 
their  use  [xissible  in  any  industry  where 
packaging  is  reiiuirerl  irrespective  of 
the  shape,  size  or  weight  of  the  article 
lx*ing  packed. 

CONVEYOR 

•Many  types  of  foixlstuffs  clog  con¬ 
veyors  and  cause  stoppages  in  pnxluc- 
tion.  \  form  of  quick  Ix  lt  release  con¬ 
veyor  which  can  lx-  cleaned  under  the 
Ix-lt  or  on  the  skid  plates  without  first 
stopping  the  main  drive  has  recently 
lieeii  intriKluced  by  Farrow  and  Jack- 
son,  Ltd.  A  quick  release  snubbing 
roller,  with  additional  Ix-lt  length,  is 
fitted  at  the  drive  end,  and  by  move¬ 
ment  of  the  (|uick  releaise  handle  the 
snubbing  roller  can  lx*  moved  to  allow 
the  extra  Ix  lt  length  to  Ix'cnme  avail¬ 
able  on  the  line.  This  makes  it  possible 
for  the  belt  to  fx*  raised  or  lowered  at 
any  point  along  its  length  for  cleaning 
underneath  and  wiping  down  on  th<* 
skid  plates. 

The  conveyor  is  fitted  with  a  double 
faced  white  P.VLC.  plastic  lx*lt,  al- 
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This  tank  is  fabricated  from  **  Rigidex  " 
high  density  polythene  sheet  made  by 
British  Resin  Products,  Ltd.,  which  is 
claimed  to  provide  toughness,  rigidity 
and  resistance  to  chemicals,  oils,  greases, 
solvents  and  boiling  water. 

though  other  types  can  he  supplied 
according  to  retpiirenients,  which  runs 
over  raised  dural  skid  plates  J  in.  thick. 
I  he  guide  rail  system  is  formed  of  J  in. 
diameter  stainless  steel  rails  with  re¬ 
movable  and  adjustable  stops  fitt«-d 
across  the  lanes,  which  is  designed  to 
hinge  back  through  (K)”,  in  sections, 
and  remains  in  a  vertical  jK)sition  at 
one  side  of  the  belt  during  the  cleaning 
process. 

FLOOR  MAINTENANCE  MACHINE 

Progress  (I’niversid),  Ltd.,  have 
recently  introduced  a  new  iiKHlel,  the 
I  niversal  .Mark  IV,  to  their  range  of 
ll(M)r  maintenance  machines.  This  new 
model  incorporates  a  technuiue  which, 
the  manufacturers  claim,  is  the  newest 
and  greatest  time  and  labour  siiving 
develop  nent  in  floor  cleaning — water¬ 
less  scrubbing. 

I'he  lloor  is  very  slightly  dampened 
either  with  water  and  (ietergent  or 
emulsion  polish,  using  a  fine  spray  or 
sponge  mop,  and  the  machine  is  then 
passed  over  the  area.  The  rapid  oscil¬ 
lating  .action  of  its  spun  nylon  pad 
evaporates  the  moisture  and  l(M)si-ns 
the  dirt,  which  is  then  conveyed  by 
suction  into  the  bag.  The  manufac¬ 
turers  claim  that  this  built-in  suction, 
c:):nbitied  with  the  oscillating,  rather 
than  rotating,  brush  action,  minimi.ses 
the  disturbance  of  dust  and  eliminates 
pre-sweeping,  thus  making  the  machine 
particularly  suitable  for  use  in  hnul 
aiul  pharmaceutical  manufacture.  The 
weight  of  the  machine  is  adjustable 
from  50  to  132  lb.,  and  the  manufac¬ 
turers  say  that  the  high-sjxed  oscillat¬ 
ing  action  of  2,8(x»  oscillations  per 
minute  makes  |K)ssible  a  much  smaller 
machine  than  ordinary  rotating  brush 
tlesigns,  enabling  the  machine  to 
operate  in  confined  spaces.  The  .Mark 
IV’  measures  only  7J  in.  in  height  and 
14  in.  in  diameter,  and  can  suction 
sweep  and  polish  up  to  sij.  ft.  an 

hour.  There  are  only  two  moving 
parts,  and  the  s«*aled  J  h.p.  induction 


motor  is  designed  to  ensure  (|uiet  run¬ 
ning  and  minimum  maintenance.  The 
makers  s;iy  that  the  machine  is  equally 
effective  on  all  types  of  flcxiring. 

PACKAGING  MACHINES 

.•\  range  of  packaging  and  filling  ma¬ 
chines  made  by  the  Costruzioni  .\uto- 
matiches  .Martelli  company  consists  of 
si.\  basic  mcKlels.  The  No.  i  C.\.M 
Type  L  automatic  wrapping  and  seal¬ 
ing  machine  is  designed  for  the  packing 
of  small  poxlucts  in  sizes  up  to  kk)  x  fx) 
X  25  mm.,  for  goinls  such  as  bottles, 
biscuits,  etc.,  in  materials  like  film, 
polythene  aiul  foils,  and  operates,  the 
makers  say,  at  speeds  of  from  j.tKX)  to 
b.(KK)  per  hour.  The  No.  2  C'A.M  Type 
PKI  is  an  automatic  cartoning  machine 
in  cases  where  the  introiluction  of  a 
leaflet  is  necessary.  The  No.  3  CAM 
Type  KK  is  an  automatic  cartoning 
machine  for  the  packaging  of  pnxlucts 


The  Universal  mark  IV  floor  main¬ 
tenance  machine  recently  introduced  by 
Progress  (Universal),  Ltd. 


in  which  the  introduction  of  a  leaflet  is 
not  necessiiry,  for  instance,  soup,  pow¬ 
ders,  cheese  etc.,  and  has  sjx-eds  up  to 
b,<xx)  cartons  jx-r  hour.  The  No.  4 
C.\.M  Types  consi.st  of  the  PNT,  which 
cartons  paste  and  cream  tidxs  with 
protective  card  strip  secured  under  the 
tube  cap;  the  PNF,  for  the  packaging 
of  gl.ass  lx)tties  with  protective  corru¬ 
gated  cardlxKird  or  paper  wrapping: 
and  the  FNM.  which  is  designed 
mainly  for  the  pharmauceutical  indus¬ 
tries.  No.  5  CA.M  Tyjx?  PN  3  is  for 
packaging  large  size  cartons,  in  sizes  up 
to  1 10  X  50  X  OH)  mm.,  and  can  be 
etpiippi-d  for  paper  wraj)ping,  for  in¬ 
stance,  to  apply  protective  corrugated 
cardlx)ard  around  cakes  of  soap.  The 
(W.M  Type  L)  is  a  volumetric  tilling  ma¬ 
chine  for  powders  and  granular  pro¬ 
ducts  such  as  rice,  coffee  beans,  corn, 
etc.,  which,  the  makers  sjiy,  is  particu¬ 
larly  suitable  for  the  tilling  of  paper 
bags.  It  is  automatic  for  Ik)x  tilling 
and  semi-automatic  for  the  filling  of 


paper  bags.  Speeds  are  siiid  to  l)e  from 
I, (XX)  to  3,(xx)  tills  per  hour,  and  tilling 
volume  from  itx)  to  2,(x)o  cubic  cm. 

The  agents  in  Great  Britain  for  this 
range  of  machines  are  Farrow  and 
Jackson,  Ltd. 

AUTOMATIC  FOLDER-GLUER 

Develo{)ed  and  prtxluced  in  the 
l’.S..A.  during  the  last  three  years,  the 
I’niversid  Comet  super  si)eed  automittic 
folder-scjuarer-gluer  is  now  avaihible  in 
this  country  through  Soag  Miichinery 
C'o.  The  machine  accepts  standard 
flap  or  die  cut  corrugated  or  solid 
board  bhmks  and  completes  the  manu¬ 
facturer's  joint  to  the  corner  of  the 
box,  using  adhesive,  at  speeds  up  to 
i,2(X)  ft.  min.,  which  according  to  the 
depth  of  the  box  can  lx-  translated  into 
terms  of  ux)  to  8(X)  boxes  j)er  minute. 
The  whole  op)eration  of  the  machine  is 
performed  without  any  recipnxating 
parts,  giving,  siiy  the  suppliers,  greiit 
sm(X)thness  and  (juietness,  even  at  top 
speed. 

METAL  DETECTOR 

An  electronic  device  which  can  de¬ 
tect  a  metal  sphere  of  0-062  in.  diam¬ 
eter  has  recently  been  pnxluced  by 
RCA  Great  Britain,  Ltd.  It  is  intended 
for  the  detection  of  metal  in  focxl,  and 
also  has  a  use  where  it  is  necessiiry  to 
ensure  the  inclusion  of  a  metallic  object 
in  packages  undergoing  inspection. 

ihe  inspection  head  is  arranged 
around  an  aperture — available  in  a 
numlx-r  of  sizes  to  suit  individual  needs 
— through  which  the  material  for  in¬ 
spection  is  conveyed.  When  detection 
of  a  metal  object  takes  place,  elec¬ 
tronic  circuits  are  arranged  to  ring  a 
bell,  turn  on  a  light,  stop  the  conveyor, 
operate  an  automatic  rejection  mecha¬ 
nism,  or  any  combination  of  thest*  func¬ 
tions.  Power  consumption  is  about  140 
watts. 


The  Farrow  and  Jackson  easy-to-clean 
conveyor  showing  how  the  quick-release 
snubbing  roller  allows  the  belt  to  be 
raised  or  pulled  down  for  cleaning 
purposes  while  still  running. 
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Packaging 


{Left) :  These  envelopes  for  Eskimo  frozen  peas  are  of  white  pigmented  heat-sealed  “  Diothene  ”  made  by  Metal  Box.  (Right):  Hunt- 
ley  and^Palmers'  “  Cornish  Wafers  ”  are  now  marketed  in  a  white  cylindrical  pack  wrapped  in  “  Fiberfilm  ”  made  and  printed  by 

the  Robinson  Waxed  Paper  Co. 


Mew  frozen  pea  envelope 

The  new  inint-flav«nire<l  ‘‘Sunshine” 
frozen  |)eas  by  Eskinu*  F‘o<xls, 
are  lx*ing  sold  in  4  oz.  white  pig¬ 
mented,  heat-sealed,  Diothene  en- 
velojx's.  They  are  made  and  printed 
on  both  sides  in  green,  red  and  black 
by  the  flexographic  pnx'ess  by  the 
Plastics  Group  of  The  Metal  Box  C(»m- 
pany,  and  were  designed  in  their 
studios. 

The  Eskiyio  symlx)!,  a  styliserl  .\rc- 
tic  figure  holding  a  sjx'ar,  is  con¬ 
spicuously  placed  on  the  front  of  the 
pack  Ixjside  the  bunch  of  partly  open 
pea  jKxls.  The  reverse  has  the  maker's 
instructions  for  cooking  printed  in 
black  in  a  green  surround.  The  jx-as 
are  simple  to  prepare  and  are  ready  to 
lx;  eaten  in  5-8  minutes. 

These  individual  packs,  which  give 
protection  against  dehytlration  of  the 
pro:luct,  are  supplied  in  dispenser  car¬ 
tons  containing  a  dozen. 


Biscuit  pack 

Huntley  and  Palmers’  C'<»rnish 
Wafers  are  now  Ixdng  marketed  in  a 
new  white  cylinder  pack  made  from  a 
film-laminate  material  supplied  and 
printed  by  I'he  Robinst)n  Waxed  Pajx-r 
Co.,  Ltd. 

The  material  used  is  Fiherfilni,  an 
KWP  proprietary  laminate  made  of 
pajxT  wax-laminated  to  film.  Printing 
is  carried  out  on  the  underside  of  the 
transparent  film,  so  that  the  laminate 
has  a  high  gloss  and  the  printing  is 
protected.  It  is  supplied  by  KWP  in 
re«-l  form  for  wrapping  in  conjunction 


with  a  corrugated  sleeve  on  S.I.G. 
machines. 


Mew  barrier  material 

\  new  barrier  material  claimed  to 
have  exceptional  protective  t|ualities  is 
now  obtainable  from  the  Plastics 
Group  of  The  Metal  Box  Company. 
Metacote,  as  the  new  material  is 
known,  is  the  registererl  trade  name  for 
materials  ctxited  with  the  polyvinyli- 
dene  chloride  class  of  comix)und — of 
which  Sanoi  is  one.  The  firm  have  in¬ 
stalled  s|H?cial  coating  ecpiipment,  and 
coated  jxijx'rs  are  the  first  Melaiote 
products  to  lx?  marketeil.  They  are 
available  printed  in  reels  or  flat 
p;Kkets,  or  in  wide  unprinted  reels  for 
subs**(pien  t  con  version . 

Metacole  packs  are  claimed  to  lx? 
particularly  suitable  for  a  wide  range 
of  powdered  and  granulated  prcxlucts, 
including  ground  coffee,  soluble  coffee 
powder,  fruit  drink  crystals,  milk 
shake  flavouring,  ch(x'olate  sjiuce  pow¬ 
der,  and  dehydrated  potato. 

Among  the  advantages  claimerl  for 
this  material  are  freedom  from  <xlour, 
extreme  imp«*rmeability  to  gases,  ex¬ 
cellent  moisture  barrier  properties, 
go:xl  fat  and  oil  resistance,  and  ability 
to  lx?  heatst'aled. 


Eye-catching  baby  food  pack 

new  full-cream  milk  ftxxl  for 
babies  has  lx*en  intnxluced  by  Earley’s 
Infant  F<xxl,  Ltd.  The  eye-catching 
design  on  the  carton  features  a  baby’s 
heail  instead  of  the  usual  mother  and 


chikl  illustration  normally  asscK'iated 
with  the  company. 

The  carton,  which  was  designed  and 
printed  by  the  Folding  Box  Division  of 
E.  S.  and  A.  Robinsmt,  Ltd.,  is  of  a 
high-gloss  enamel  Ixiard  which  has  a 
smooth  surface  to  ensure  a  fine  repro¬ 
duction.  The  natural  gloss  also  adds 
to  the  attractive  effect  of  the  six- 
colour  litho  printing,  particularly  on 
the  baby’s  head  where  a  most  realistic 


This  eye-catching  carton  for  Farley's  new 
full-cream  milk  food  was  designiHi  and 
printed  by  E.  S.  and  A.  Robinson,  Ltd. 
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(Left):  These  fro¬ 
zen  food  cartons 
are  waxed  and 
heat-sealed  in 
Metal  Box’s  “Dio- 
tite"  and  are  prin¬ 
ted  in  full  colour. 
(Right):  This  tof¬ 
fee  tin  made  by 
Metal  Box  fea¬ 
tures  old-time 
railway  locomo¬ 
tives  and  is  likely 
to  be  in  use  long 
after  the  toffees 
have  been  eaten. 


Colour  coding  of  transparent  film 

To  permit  easy  identification  by  cus¬ 
tomers  of  certain  types  of  coated  Cello¬ 
phane  film  in  roll  form,  British  Cello¬ 
phane,  Ltd.,  have  introduced  a  stan¬ 
dard  colour-code  for  marking  the  cores 
on  which  the  film  is  wound. 

All  cores  of  QSAT— ,  MSADT— , 
MXXT  A—  and  MXXT/S—  type 
Cellophane  film  rolls  are  now'  marked 
as  follows: 

type  of  film  colour  marking  on  core 
QSAT  white 

MSADT  green 

MXXT/S  yellow 

MXXT /A  blue 

Colour-marking  does  not  replace  the 
core  labels  indicating  type  and  gauge 
of  film  which  will  be  used  as  before. 

The  other  U.K.  cellulose  film  manu¬ 
facturers  have  agreed  to  standardise  on 
a  similar  colour-co<ling.  In  future,  if  it 
is  found  necessary  to  introduce  a  colour 
to  identify  a  particular  type  of  cellu¬ 
lose  film,  this  colour  will  be  agreed  by 
all  the  U.K.  manufacturers. 


flesh  tone  and  a  radiant  health  effect 
are  achieved. 


Heat-sealed  cartons  for  frozen 
food 

A  leading  frozen  food  packer,  W.  B. 
Wright  of  Kettering,  has  recently 
adopted  the  Diotite  carton  system  de¬ 
veloped  by  The  Metal  Box  Company. 
In  its  particular  application  to  the 
frozen  field  this  system  has  been  in  use 
for  the  past  year,  almost  since  its  in¬ 
ception.  The  cartons  can  now  be  seen 
containing  "  Primecut  ”  quick  frozen 
products  made  by  Wrights.  Their 
ready  prepared  sausage  rolls,  family 
steak  pie,  puff  pastry  and  uncooked 
comish  pasties  are  being  marketed  in 
Diotite  packs,  printed  in  full  colour. 

The  cartons  are  waxed  and  heat 
sealed.  They  need  no  overwrap  and  are 
complete  in  themselves.  Carton  blanks 
are  supplied  flat  for  erection  by  the 
customer  on  Metal  Box  machines  which 
are  capable  of  an  output  of  between  65 
and  1 10  cartons  per  minute.  The  car¬ 
tons  are  then  filled,  and  finally  closed, 
on  a  Metal  Box  machine.  There  are 
no  slots  or  cuts,  so  making  up  and  clos¬ 
ing  the  carton  requires  only  heat  and 
pressure.  The  necessary  thermoplastic 
adhesive  has  already  been  applied  in 
manufacture. 

The  barrier  material  is  combined 
with  the  board  and  is  claimed  to  keep 
the  contents  in  good  condition  through¬ 
out  the  life  of  the  package.  Folded  cor¬ 
ners  minimise  moisture  penetration. 

Metal  Box  say  that  the  Diotite  car¬ 
ton  is  cheaper  than  other  types  and 
needs  less  packaging  machinery.  Car¬ 
tons  are  available  in  several  sizes  and. 
when  erected,  can  easily  be  filled  either 
by  hand  or  with  existing  machinery. 


Toffee  tin  for  railway  fans 

A  can  which  will  find  a  permanent 
use  in  the  home,  long  after  the  con¬ 
tents  have  been  eaten,  is  the  new  toffee 
tin  holding  the  prtxluct  of  Gt*orge  W. 
Horner  and  Co.,  Ltd. 

.Manufactured  by  the  Metal  Box 
Company,  the  container  is  yet  another 
colourful  example  of  their  high  quality 
litho-work.  Closed  by  a  tight  fitting 
plug-tyjie  lid,  complete  with  decorative 
knob,  the  cans  are  4  in.  in  diameter 
and  in.  high  and  hold  i  lb.  of  toffees. 
The  seated-in  bottom  avoids  the  end 
seam  showing  on  the  outside  of  the 
container. 

This  example  picturing  igth  century 
British,  Canadian  and  American  steam 
kKornotives,  is  one  of  several  designs 
registered  by  Homer.  The  lid  is  em¬ 
bellished  with  the  arms  and  badges 
of  eight  railway  companies,  on  a  black 
ground. 


Novel  tea  pack 

A  novel  twin  pack  for  Mazawattee 
tea,  designed  for  maximum  eye-appeal 
and  convenience,  has  just  been 
launched  in  South  Africa  by  Mazawat¬ 
tee,  Ltd. 

The  new  pack  consists  of  two  identi¬ 
cal  J-lb.  paper  packets  wrapped  to¬ 
gether  in  a  sheet  of  transparent  Cello¬ 
phane  moistureproof  cellulose  film 
which  incorporates  a  red  film  tear  tape. 

The  new  pack  simplifies  the  work  of 
both  retailer  and  manufacturer  and 
brings  about  economies.  Retailers  can 
now  order  in  units  of  one  denomina¬ 
tion,  which  greatly  facilitates  stock- 
keeping.  while  the  manufacturer  is 
saved  the  inconvenience  of  altering  tea¬ 
packaging  machinery  to  accommodate 


Polythene-lined  paper  sacks 

Improved  multi-wall  paper  Palfsacks 
made  by  William  Palfrey,  Ltd.,  con¬ 
tain  an  inside  ply  of  polythene-coated 
paper,  claimed  to  be  tasteless,  (xlour- 
less  and  non-toxic,  protecting  the  con¬ 
tents  against  air,  moisture  and  con¬ 
tamination  from  outside.  The  poly¬ 
thene  lining  is  claimed  to  be  equally 
effective  in  maintaining  the  moisture 
content  within  the  sack.  They  are 
especially  suitable  for  the  distribution 
of  cattle  and  poultry  feed. 
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New  packs  for  Meredith  and  Drew 
products.  {Top,  left):  “Granns’s 
C  ookies  **  are  wrapped  in  printed 
•*  Diolam.”  {Bottom,  left  am! 
right):  Packs  for  “  Rainbow  Mal¬ 
lows  ”  and  “  Stripeys  ”  are  by  E. 

S.  and  A.  R^inson. 


Iircakablc  when  clropp***!  aiui  able  to 
withstand  rouKh  haiulliiif^.  The  con¬ 
tents  are  sealed  from  dirt  aiul  «lust  and 
untoucht-d  by  hand. 


iiitTerent  weights.  Making  up  i>rders 
for  despatch  is  also  standardis  -d.  Cus¬ 
tomers  are  still  fully  catensl  h>r.  since 
the  tear  tajK-  jM-nnits  easy  on-the-sjH)t 
s<‘p.’iration  of  tlu*  individual  units  for 
those  w  ishiiiK  to  buy  only  one  packet. 


This  jar  for  raspberry  jam  is  made  of 
Mow -moulded  **  Ri^idex  ”  hi|th-density 
polythene  supplied  by  British  Resin 
Products.  Ltd.,  and  holds  about  6j  lb. 

way,  usin^  liigidex  high  density  |)oly- 
ethyleiie  (ty(>e  <d  and  is  available  for  a 
variety  of  {KickagiiiK  purp:)ses.  The 
jar  is  riKul,  virtually  unbreakable  and 
resistant  to  oils,  fats,  (greases  and  to 
most  solvents  and  chemicals  while  the 
rchmI  temperature  resistance  of  Rigidex 
enables  the  jar  to  l)e  sterilised  in  IkuI- 
im;  water. 


Polythene  storaije  jar 

An  attractive  storage  jar,  blow- 
mouldi-il  to  ri'semble  a  small  cask,  has 
a  ca|>acity  of  3  k^.  (a  little  over  bj  lb.) 
and  is  litte<l  with  a  screw-cMi  lid.  It  is 
jinHluced  by  Per  Thorkiklsen  Plastic- 
industri,  of  Hauketa,  near  Oslo,  Nor- 


Meredilh  and  Drew's  new  packs 

N«-w  packs  have  Ihh'II  desiKiii-d  ftir 
Menslith  and  Drew’s  "  Kainlniw  Mal¬ 
lows  "  and  "  Granny's  C'cnikies.”  The 
latter  is  a  new  prinluct. 

I'he  mallow  p.ick  is  a  Cellophatie 
s«-aled  pack  incor|H)ratinK  the  c«»lours 
of  the  rainlKiw,  and  is  printe<l  by  K.  S. 
and  A.  Uobuison.  The  wrap|M*r  design 
of  the  pack  for  "  (iranny’s  C\K)ki»-s  ”  is 
the  first  of  a  new  ranf^e  of  wrapjH-rs  for 
all  .M  and  1)  lines,  and  is  in  |)rinted 
Diolam  fabricated  by  Transparent 
Pajier,  Ltd.  The  M  and  D  symlKil  is 
featured  against  a  gold  Ixickground 
with  the  natural  colour  of  the  biscuit 
against  a  white  background. 

Another  m-w  pnKluct  of  the  same 
company  is  “  Stri{)eys,”  a  round  short¬ 
cake-type  biscuit  with  one  si<le  com¬ 
pletely  covered  in  chocolate  and  five 
stripes  of  chcK'olate  across  the  other 
side.  I  he  packet,  which  was  designed 
and  printeil  by  E.  S.  and  A.  Robinson, 
is  striped  in  red  and  white  at  each  end 
with  wording  printed  in  re<l. 


Collapsible  tubes 

Universiil  Metal  Products,  Ltd.,  say 
that  their  collapsible  metal  tubes  are 
being  increasingly  used  as  packs  for 
serving  in  aircraft.  Mustard  was  the 
first  to  lx*  introduced,  and  this  was 
(juickly  followed  by  jam  and  mayon¬ 
naise.  The  tubes  are  claimed  to  be 
light  in  weight,  even  when  filled,  un- 


This  tea  pack  from 
South  Africa  com¬ 
prises  two  j  lb. 
packets  wrapped  in 
“  Cellophane  ” 
which  incorporates 
a  tear  tape. 
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Food  in  Parliament 


NanifS  of  the  members  of  the  Mini- 
>ter  of  Agriculture’s  reconstituted 
I'lHxl  Standards  Committee  were  given 
in  Parliament.  Reconstitution  is  not 
to  take  place  until  the  autumn,  .M.P.s 
were  told. 

Chairman  will  In*  .Mr.  K.  Groves, 
.M.A.,  B.Sc.,  F'.K.I.C.  (master  of  Dul¬ 
wich  College). 

Trade  meml)ers  will  l>e:  Mr.  Colin  S. 
Deuce,  B.A.  (managing  director  of 
Brand  and  Co.,  Ltd.,  a  past  president 
of  the  F<K)d  .Manufacturers  Fetlera- 
tion),  Mr.  A.  Glover,  O.B.E.,  M.Sc., 
F.K.I.C.  (head  of  Research  Dejuirt- 
ment.  Co-operative  Wholesiile  ScKiety, 
Ltd.)  and  .Mr.  E.  \V.  Graham  Guest  (a 
director  of  MacVitties  Guest  and  Co., 
Ltd.,  of  Edinburgh). 

Scientific  members  will  l>e  :  Profes.sor 
B.  S.  Platt.  C..M.G..  M.Sc.,  M.B., 
Ch.B.,  Ph.D.  (director  of  the  Human 
Nutrition  Res«*arch  I’nit,  Metlical  Re- 
s**arch  Council).  Mr.  R.  \V’.  Sutton, 
O.B.E.  (public  analyst  for  the  County 
and  C<»unty  Borough  of  Derby)  and 
.Mr.  P.  McGregor,  B.Sc.,  F.R.I.C. 
(n-pres«*nting  the  Government  Chem¬ 
ist's  Department). 

IndejHjndent  meml)ers:  Mr.  C.  A. 
.Adams,  C.B.E.,  B.Sc.,  F.R.I.C.  (b;ir- 
rister,  a  past  Vice-President  of  the 
Stxriety  of  Public  Analysts;  former 
.Assistant-Secretary,  Ministry  of  FochI), 
.Mrs.  .M.  Carroll-Marx,  M.B.E.  (house¬ 
wife,  head  of  W.V.S.  F'ocxl  Depart¬ 
ment)  and  Mr.  J.  A.  O’Keefe,  O.B.E., 
B.Sc.,  Ll.B.  (head  of  Public  Control 
Department,  Middlesex  County  Coun¬ 
cil). 

Milk  products 

A  reminrler  that  Britain  is  a  nett  ex¬ 
porter  of  condensed  milk  and  that  this 
trade  might  lx-  jeopardised  if  action 
were  taken  to  imjxise  restrictions  on 
imports  of  milk  products  was  given  by 
the  Minister  of  Agriculture,  Fisheries 
and  F'o<xl,  .Mr.  John  Hare. 

He  was  answering  a  point  put  by  a 
farmer  M.P.,  Mr.  J.  Prior  (Conserva- 


Testing  station:  latest  developments 

At  a  meeting  of  subscribers  held  on 
April  21,  the  provisional  committee 
was  appointed  as  a  steering  committee. 
The  form  of  application  to  the 
D.S.I.R.  was  drawm-up  and  approved, 
and  this  was  sent  for  consideration  by 
the  Industrial  Grants  Committee  at  its 
meeting  on  June  28.  A  sum  of  ;^2i,4i() 
has  so  far  been  contributed  by  84  com¬ 
panies. 


tive,  Lowestoft),  who  urged  that  the 
(juota  on  imjxirted  milk  pnxlucts 
should  1h’  re-intrcxluced  so  as  to  raise 
the  price  of  wholesiile  milk  for  manu¬ 
facturing  purposes  and,  by  so  doing, 
reduce  the  amount  of  subsidy  paid  to 
farmers  under  the  milk  subsidy.  He 
said  we  were  imjxirting  considerably 
larger  (juantities  of  condenseil  milk  this 
year,  ami  that  the  .Milk  Marketing 
B<Kird  had  aske<l  for  the  (|uota  to  be 
re-impose<l.  Mr.  Hare  saul,  however, 
that  less  condensed  milk  was  being  im- 
{H)rted  this  year. 

Another  Government  spokesman, 
Mr.  John  Rcxlgers,  Board  of  Tra<le 
Parliamentary  Secretary,  cpiestioned 
on  the  matter,  siiid  that  the  re-intro¬ 
duction  of  (juotas  was  contrary  to  the 
Government’s  policy  of  removing  pro¬ 
gressively  our  remaining  imp<)rt  restric¬ 
tions. 

Strontium  90 

Last  year  over  t)Oo  samples  of  pota¬ 
toes,  green  vegetables,  eggs,  flour  and 
other  fcxxls  were  obtained  under  the 
monitoring  arrangements  which  exist 
to  detect  the  amount  of  strontium  <)o 
present  in  ftxxl. 

The  present  levels  of  strontium 
in  milk — alxmt  which  M.P.s  expressed 
concern — gave  no  cause  for  alarm,  it 
was  stated.  Under  the  monitoring 
scheme  fortnightly  samples  are  taken 
for  examination  from  over  200  depots 
which  handle  more  than  40%  of  the 
milk  prixluced  in  the  U.K. 

Organisiitions  which  have  so  far 
given  evidence  to  the  Committee  on 
Consumer  Protection  include  the  But¬ 
ter  Information  Council,  the  British 
Pressure  Cooker  Manufacturers  Asso¬ 
ciation,  the  Margarine  Manufacturers 
Ass(x:iation,  the  National  Dairymen’s 
Association,  the  National  Farmers’ 
Union  and  the  National  Federation  of 
F'ruit  and  Potato  Trades. 

The  committee’s  report  will  not  be 
out  for  *'  a  year  or  two,”  the  Commons 
learned. 


New  cold  store  depot 

A  new  cold  store  distribution  depot 
has  been  built  for  M.B.T.  Frozen 
Foods,  Ltd.,  at  Wootlsend  Park,  Flix- 
ton,  Manchester.  The  store,  which 
was  designed  to  augment  the  com¬ 
pany’s  distribution  facilities  in  the 
Manchester  and  Cheshire  area,  was 
constructed  by  Smiths  Insulations, 
Ltd. 

The  steel-framed  building  includes 


steel  stanchions,  special  5°  trusses  of 
extra  strength  to  carry  the  full  snow- 
loading  and  refrigeration  coolers,  and 
asbestos  sheets.  The  building,  which 
is  insulated  throughout  with  <)  in.  thick 
cork,  has  a  self-supjxirting  false  ceiling, 
and  the  tUxir  is  susjxMuled  to  allow  an 
air  cavity  underneath  in  order  to  pre¬ 
vent  frost  heave.  The  refrigeration 
et|uipment  consists  of  eight  unit  coolers 
and  two  20  h.p.  compressors,  and 
operating  tempt-rature  is  —  lo^F. 

Sjxx'ial  attention  has  fx*en  given  to 
the  development  of  the  most  efficient 
handling  methtxls  for  the  variety  of 
merchandise*  which  will  lx*  stored.  .A 
mezzanine  fl«x)r  built  into  one  end  of 
the  building  will  lx?  used  for  the*  assem¬ 
bly  of  orders;  fork  lift  trucks  will  lx- 
use<l  for  bulk  items,  while  smaller 
packages  will  lx*  dealt  with  by  con¬ 
veyors,  [Kissing  through  hatches  in  the 
walls. 


Food  Machinery  Association 

At  the  loth  annual  general  meeting 
of  the  F'cxxl  Machinery  As.s(X'iation 
which  was  held  at  the  Hyde  Park 
Hotel,  London,  on  May  18.  the  retiring 
Chairman,  .Mr.  N.  J.  Glanfield, 
(Hobart  Manufacturing  Co.,  Ltd.),  was 
appointed  President. 

The  following  officers  w'ere  elected ; 
Chairman,  Mr.  Leslie  Clarke,  M.B.E., 
A.F.C.  (Chairman,  Bratby  ami 
Hinchliffe,  Ltd.). 

Vice-Chairman,  Mr.  J.  C.  Taylor  (Man¬ 
aging  Director,  U.D.  Engineering 
Co.,  Ltd.). 

Honorary  Treasurer,  Mr.  Walter  Sam¬ 
son  (Managing  director.  Anker  Bros, 
and  Co.,  Ltd.). 

.Mr.  Clarke  is  also  chairman  of  the 
Mineral  Water  Engineers  Association, 
which  is  affiliated  to  F.M.A.  Mr.  Tay¬ 
lor  is  a  past  president  of  the  Dairy  En¬ 
gineers  Association  (also  affiliated  to 
F.M.A.),  the  Dairy  and  Ice  Cream 
Equipment  Association  and  the  Soci¬ 
ety  of  Dairy  Technology. 

The  meeting  was  followed  by  the 
annual  dinner  at  which  the  principal 
guest  and  speaker  w-as  Mr.  Joseph  God- 
ber,  M.P.,  Joint  Parliamentary  Secre¬ 
tary  to  the  Ministry  of  Agriculture, 
Fisheries  and  Food. 


W.  J.  Hart  and  Sons  (London),  Ltd. 

We  regret  that  due  to  a  printer’s 
error  in  this  firm’s  half-page  advertise¬ 
ment  in  the  May  issue,  page  A8q,  the 
last  item  was  incorrectly  printed.  This 
should  read  CESco  sanitary  sai’sage 

TRAPS. 
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This  picture  arrivetl  too  lute  for  imiusiou  in  our  June  issue.  It  was  taken 
during  the  visit  of  the  Duke  of  Edinburgh  to  the  B.F.M.I.R.A.  laboratories  on 
May  1 3.  and  shows  the  Duke  in  the  bacteriological  laboratory  talking  to  Mr. 
H.  L.  Shipp,  with  Dr.  A.  Mc.M.  Taylor  looking  on.  In  the  background  is  the 
Duke’s  equerry,  Sqdn.  Ldr.  John  Severne. 


New  method  of  van-loading 

A  new  system  of  double  deck  loading 
of  pallets  into  a  van  binly  which  should 
prove  extremely  useful  for  professional 
hauliers  has  been  successfully  devised 
bv  Mr.  !•'.  G.  W.  Chamberlain,  trans¬ 
port  manager  of  Kraft  FchkIs,  Ltd. 

•Merchandise  manufactured  in  the 
Kraft  factory  is  loaded  direct  on  to  40 
in.  X  48  in.  4-way  entry  pallets.  Mr. 
Chamberlain's  aim  was  to  move  Kraft 
prorlucts  on  pallets  from  factory  to 
branch  warehouse,  thus  achieving  three 
principal  benefits:  easier  and  cheaper 
mechanical  handling,  less  waiting  time 
for  vehicles  to  load  and  unload,  and 
reduced  risk  from  damage.  The  ob- 
vit)us  way  of  achieving  these  aims  was 
for  the  loaded  pallets  to  be  put  straight 
«>n  to  a  van  by  means  of  a  fork  lift 
truck,  and  to  Ik*  unloaded  by  this 
method  at  their  destination. 

Mr.  Chamlx-rlain’s  first  i<lea  was  to 
tit  only  the  floor  of  the  truck  with  rol¬ 
lers,  which  proved  quite  satisfactory 
but  f(»r  the  fact  that  since  the  merchan¬ 
dise  is  easily  crushed  it  is  not  |K)s.sible 
to  load  one  pallet  on  top  of  another. 
This  meant  that  the  maximum  load  on 
the  fl<K)r  area  of  a  British  Road  Ser¬ 
vices  or  similar  large  vehicle  was 
litnited  to  one  tier  of  iz  pallets,  repre¬ 
senting  a  maximum  gross  weight  of  10 
tons  on  a  vehicle  built  to  carry  14  15 
tons. 

The  new  Ixxly  has  rollers  fitted  into 
the  fl(X)r  on  to  which  12  {xillets  can 
easily  lx*  tx)lled  and  kxked  into 
lM>sition,  and  in  addition  four  sets  of  rt 
in.  wide  rollers  placed  a  few  inches 
above  the  level  of  the  top  of  the 
loaded  pallets.  One  to  this  second 
layer  ten  pallets  can  lx*  loaded  and 
again  kx  ked  into  jx)sition. 

This  system  has  achieved  the  obje*ct 
of  carrying  a  full  pay-load  of  Kraft 
pnxiucts.  The  original  van  has  now- 
completed  extensive  trial  runs  and  a 
second  van  is  lx*ing  built. 

Kraft  say  the  saving  in  terms  of 
labour  is  remarkable.  Previously,  load¬ 
ing  and  unloading  a  non-|)alletised  van 
t<x)k  four  men  two  and  a  half  hours; 
the  new  methcxl,  involving  only  the 
operator  of  the  fork  lift  truck  and  the 
van  driver,  takes  20  to  25  minutes,  a 
saving  of  over  eight  working  hours  p)er 
load.  A  patent  is  being  applii*d  for. 


Interaational  Congress  of  Dietetics 

The  third  International  Congress  of 
Dietetics  will  l)e  held  in  London  from 
July  10  to  14,  The  preliminary 

p)rogramme  has  lx*en  issued.  The  theme 
of  the  Congress  is  “  Tradition,  Science 
and  Practice  in  Dietetics,”  and  the 
oj)ening  symposium  will  be  intrcxluced 
by  Dr.  N.  C.  Wright,  Dt*puty  Director- 
General  of  F.A.O.,  and  by  Mr.  F.  Le 
Gros  Clark.  Spt*akers  from  seven  coun¬ 
tries  will  contribute  a  symposium  on 
the  education  and  (Kcupations  of 
dietitians. 


.A  limited  numlx;r  of  short  original 
communications  will  be  accej>te<l. 

The  Honorary  President  of  the  Con¬ 
gress  is  Lord  Boyd  Orr,  and  the  Secre¬ 
tariat’s  office  is  251,  Brompton  Road, 
London,  S.W.3,  from  whom  further 
information  may  be  received. 


Jacobs*  biscuit  works  extension 

W.  and  R.  Jacob  and  Co.  (Liver- 
|x»ol).  Ltd.,  whose  Aintree  factory  is 
claimed  to  lx*  the  biggest  biscuit  works 
in  (ireat  Britain,  are  extemling  the 
ovens  in  their  cream  cracker  bkxk  to 
increase*  the  production  jxflential  there 
by  i<K>.4cki,(kx)  biscuits  a  year. 

Jacobs  siiy  they  make  the  largest 
{)roportion  of  all  cream  cracker  biscuits 
sold  in  the  United  Kingdo;n  and  that 
they  are  one  of  the  largest  biscuit  ex¬ 
porters  in  Europe,  one  of  their  most 
notable  markets  lx*ing  the  Far  E:ist. 

Since  1045  fbe  company  has  ex- 
p)anded  the  volume  of  its  output  and 
sales  by  over  40o”„. 

An  electronically-controlled  bulk 
flour  silo  costing  ;^i75,o<x)  has  now 
lx*en  erected  at  the  Aintree  factory. 
The  silo  stands  75  ft.  high  ami  can 
store  sufficient  flour  for  about  one 
week’s  pnxluction.  Henry  Simon,  Ltd., 
installed  the  bulk  flour  handling  equip¬ 
ment. 


Amasal,  Ltd. 

Amasal,  Ltd.,  a  member  of  the  Stave- 
ley  Coal  and  Iron  Co.,  Ltd.,  who  en¬ 
tered  the  seasoning,  sauces  and  stuf¬ 
fings  market  a  few  years  ago  with 
Flaval  products,  have  acquired  F.  T. 


Wcxxl  and  Sons,  Ltd.,  flour  millers,  of 
Birstwith,  Harrogate,  Wotxls  (Birst- 
with).  Ltd.,  rusk  manufacturers,  and 
L(x:kyers  (Siijiitaw),  Ltd.,  rusk  mer¬ 
chants. 

The  three  companies  will  continue  to 
o{x*rate  in  the  flour  milling  rusk  manu¬ 
facturing  fields,  with  Mr.  John  Wocxl 
and  Mr.  Ernest  Wo<xl,  directing  the 
milling  side,  and  Mr.  Norman  F.  Lock- 
yer,  handling  the  marketing  of  rusk. 

The  milling  business  of  F.  T.  WootJ 
and  Sons,  Ltd.,  has  been  in  the  same 
family  for  four  generations,  and  this 
iini({ue  record  will  lx*  maintained. 


Change  of  address:  Cambridge 
Instrument  Co. 

The  Cambridge  Instrument  Co., 
Ltd.,  announces  that  its  Nottingham 
Office  (Resident  Engineer  Mr.  H.  G. 
Starling)  will  operate  from  larger  and 
more  convenient  offices  at  the  following 
•address:  Century  Insurance  Building, 
Milton  Street,  Nottingham.  Tel.  42612. 


Associated  Fisheries 

It  was  announced  in  Grimsby 
recently  by  Mr.  John  Bennett,  J.P., 
managing  director  of  Associated  Fish¬ 
eries,  Ltd.,  that  negotiations  have  been 
concluded  for  the  accpiisition  of  the 
Capstan  Group  of  fish  distribution 
companies. 

Mr.  Bennett  also  announced  that 
there  would  lx*  no  change  in  the  cur¬ 
rent  management  or  trading  policies  of 
the  Capstan  Group. 
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New  polypropylene  development 

(Polypropylene  film  is  now  being  pro¬ 
duced  in  this  country  for  the  first  time 
l)y  Firitish  Visqiieen,  Ltd.,  an  I.t'.I. 
subsidiary.  The  film  is  being  extruded 
as  continuous  iinorieiited  sheeting  from 
granules  supplied  by  I.C.I. 
Kolls  can  be  obtained  from  British  Vis- 
(lueeii,  Ltd.,  in  widths  up  to  36  in.  and 
ill  thicknesses  ranging  from  oo(K)5  to 
o.(K)5  in.,  and  comprehensive  technical 
information  is  also  available. 

Polypropylene  film  resembles  poly¬ 
thene  film  in  appearance  but  is  claimed 
to  have  the  following  advantages : 

Higher  melting  and  softening  tem¬ 
peratures,  better  clarity,  superior  oil 
resistance,  lower  gas  permeability, 
greater  stiffness,  greater  tensile  and 
vield  strength:  and  freedom  from  stress 
cracking. 

It  melts  at  i7o®C.,  and  can  be  used 
under  stress  up  to  ioo-t20®C.  This 
should  make  it  especially  suitable  for 
“boil-in-the-bag”  fotKl  packs. 


Kxport  promotion  leaflets 

.\  new  edition  of  the  Government’s 
export  promotion  leaflets  published  by 
tlie  Central  Office  of  Information  gives 
iletails  of  the  ways  in  which  industry 
can  co-operate  in  Britain’s  overseas 
publicity.  The  leaflets  explain  that  the 
C.O.I.’s  part  in  this  operation  is  car¬ 
ried  out  by  sending  publicity  material 
overseas  in  various  wavs.  There  are 
s<'ven  leaflets  each  dealing  with  dif¬ 
ferent  aspects  of  publicity  serv’ices. 
They  may  lie  obtained  free  from  the 
Controller  (Overseasl.  Central  Office  of 
Information,  Hercules  Road.  London, 
S.E.  T. 


Soft  drink  production 

.Xccording  to  figures  issued  by  the 
.Ministry  of  .Agriculture,  Fisheries  and 
ImhkI,  the  total  ready-to-drink  equiv¬ 
alent  of  soft  drinks  prcnluction  during 
the  cpiarter  ended  March  31,  1060.  was 
'^.1.4.17  gallons. 


Produce  Prepackaging  Develop¬ 
ment  .4ssociation 

.\  new  Ixioklet  recently  issued  by  the 
Produce  Prepackaging  Development 
Association  reveals  that  the  field  of 
activity  of  the  Ass'.K'iation  is  being 
widened  to  include  all  pre-packed  farm 
produce.  At  the  last  council  meeting, 
35  new  memlx'rs  were  elected,  bringing 
the  AsscK'iation’s  membership  to  over 
200. 


Production  of  quick  frozen  fruit 
and  vegetables,  1959 

According  to  figures  issued  by  the 
Ministry  of  Agriculture,  Fisheries  and 
Ft)o<l,  the  total  prcnluctions  of  quick 
frozen  fruit  and  of  quick  frozen  vege¬ 
tables  during  1050  were  1,022  tons  and 
4i,0<)i  tons  respectively,  compared 
with  1,455  and  31,568  tons  respec¬ 
tively  in  H)58.  The  figures  do  not  in¬ 
clude  fruit  and  vegi-tables  imported 
frozen  and  re  packed  in  the  I^.K.,  or 
frozen  cooked  vegetables,  frozen  fruit 
forming  a  part  of  prepared  juices  and 
frozen  fruit  drinks  and  juices. 

The  statistics  represent  pr<Mluction 
by  23  finns  known  to  have  pnxluced 
(|uick  frozen  fruit  and  vegetables  in 
1050. 


Soup  survey 

A  F<K)d  Manufacturers’  Federation 
survey  in  1050  showed  that  40"o  of  all 
soup,  canned  or  dried,  consumed  in  the 
r.K.  is  tomato.  Canned  soup  accounts 
for  over  8o"^,  of  the  total  soup  market. 


ANUGA,  1961 

.A  letter  from  the  Food  Manufac¬ 
turers’  Federation  requests  informa¬ 
tion  from  individual  firms  concerning 
the  possibility  of  pn  paring  and  organis¬ 
ing  a  British  national  exhibit  at  the 
H)6i  General  Provisions  and  Fine  Foods 
Exhibition  (ANl’GA)  in  Cologne. 
If  sufficient  support  is  forthcoming 
from  industry,  the  Board  of  Trade  will 


rent  space  and  build  ami  fit  out  ths 
exhibit,  which  will  lx*  divided  into 
units  to  be  allocated  to  individual 
manufacturers.  The  manufacturers 
will,  therefore,  be  responsible  solely  for 
displaying  their  goixls  and  staffing  their 
own  unit  stands.  A  number  of  large 
firms  have  already  promised  support. 


.Association  of  Public  Analysts 

.At  the  a.g.rn.  of  the  Association  of 
Public  Analysts  held  at  Chester  on 
May  14,  i<)6o,  the  following  were  elec¬ 
ted  as  officers  for  the  ensuing  year: 
president.  Dr.  J.  H.  Hamence;  vice- 
president,  Mr.  D.  D.  Moir;  past  presi¬ 
dents  (serving  on  the  council),  Mr.  F. 
C.  Bullock,  Mr.  H.  E.  Monk  and  Mr. 
J.  G.  Sherratt;  honorary  treasurer,  Mr. 
R.  C.  Spalding:  honorary  editor.  Dr. 

E.  C.  Wood:  honorary  secretary,  Mr. 

F.  .A.  Lyne:  asst,  honorary  secretary, 
•Mr.  1).  F.  H.  Button. 


Heinz  introduce  dried  onions 

A  new  addition  to  the  Heinz  range 
is  a  I  oz.  can  of  dried  onions,  which 
contains  the  ecjuivalent  of  |  lb.  of 
onions.  The  onions  can  be  used  in  ex¬ 
actly  the  siime  way  as  fresh  onions, 
and  if  scxiked  for  a  short  time  in  water, 
can  also  h«*  fried. 


Crofts  new  st(M.*k-bolding  branch 

Crofts  (Fhigineers),  Ltd.,  will  open 
new  premises  at  ,253-^55,  Great  Lister 
Street,  Birmingham,  7,  on  Monday, 
July  4- 

The  new  building,  specially  designed 
and  built  for  the  purpose,  covers  an 
area  of  over  4,(kx>  sq.  ft.  It  will 
form  what  is  probably  the  most  com¬ 
plete  up-to-date  stcKk-holding  centre 
in  the  country  for  power  transmission 
equipment. 


Blackpool  Technical  College  and 
School  of  Art's  new  building 

A  new  Fcxxl  Techonology  section  of 
the  Blackp;x)l  Technical  College  and 
School  of  Art  (seen  lejt)  costing  about 
^ioo,(xx)  is  to  commence  building  in 
()ctolH-r  this  year,  and  will  be  com¬ 
pleted  in  H)62. 

The  building  will  house  the  Bakery 
and  Meat  Trades  sections  and  provide 
facilities  for  the  teaching  of  other  food 
trade  subjects  such  as  grocery,  milk 
processing  and  ice  cream.  Two  bakeries 
1,200  sq.  ft.  in  area  are  sited  at  one  end 
of  the  building  and  space  is  allotted 
for  a  future  bakery  of  the  same  dimen¬ 
sions. 

The  planning  of  the  building  has 
taken  into  account  the  parking  of  cars 
and  the  land  levels  allow  for  the  south¬ 
ern  end  of  the  building  to  be  built  on 
stilts,  so  keeping  the  ground  floor  on 
one  level  and  allowing  cars,  etc.,  to  be 
parked  underneath. 
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B.F.M.I.R.A.  a.g.m. 

At  the  annual  Rener.il  meetiiiR  of  the 
British  FihhI  ManufacturiiiR  Industries 
K.A.  on  June  o,  Professor  C'.  Frazer. 
M.i).,  I). SC'.,  K.K.c'.r..  was  re-elected 
President  and  Lt.-C'ol  (i.  K.  HardiiiR, 
n.s.o..  M.B.K.,  \’ice  Presiih  nt  for  the 
ensuiiiR  year. 

1  he  Lord  rweedsiuuir,  o.b.k..  was 
also  elected  a  Vice-President  of  the 
-Ass  x'iation. 

Vacancies  on  the  Council  created  by 
the  retirement  of  Mr.  Colin  S.  Deiice, 
B..\..  and  Mr.  H.  C.  S.  de  W'halley, 
K.K.i.c'.,  m.i.c'HKM.k.,  m.i.bioi...  were 
tilled  by  the  eh*c'tion  of  Major  J.  M. 
Oke,  of  J.  .\.  Sharwoixl  and  Co.,  Ltd., 
and  Dr.  A.  Carruthers  of  the  British 
SuRar  Corp  iration.  Ltd. 


Swiss  party 

■An  eveniiiR  picnic  reception  was  held 
by  the  Verband  Schweizerischer 
Sc'hachtelkasefabriken  on  Wednesday, 
June  8,  in  Chelsea.  It  was  intimately 
connected  with  Swiss  (iruycTe  cheese. 


Suffiiient  dehy- 
drutt'd  food  to  last 
the  whole  of  a 
stteuiioiis  stx- 
week  raciug  pro¬ 
gramme  has  beeu 
supplied  by  Hat- 
ihelors  to  the  yh 
ft.  long  yachts 
“  Dane  geld  ”  and 
"  li  e  I  m  o  r  e,” 
which  are  to  com¬ 
pete  in  ocean  rac¬ 
ing  from  Hermii- 
da  this  month. 
The  biggest  race 
is  from  liermuda 
to  Szceden.  The 
picture  slnncs  the 
"  Dane  geld  ”  and 
some  of  her  crew 
at  Southampton. 


Samuel  Jones’s  15()lh  Anniversary 


and  was  adorned  by  the  presence  of  The  150th  anniversary  of  a  company 

Hans  KoeniR,  famous  ski  and  bobsled  js  somethiiiR  of  a  land-mark  in  its  his- 

star,.Mr.  hrnst  -Ackermann,  a  Swiss  tory,  particularly  when  the  company 
politician,  a  scjuad  of  Rirls  in  Swiss  co.s-  shows  every  siRii  of  Ix-inR  able  to  lixik 

tume  and  a  couple  of  alfH'uhorns.  The  .,h,.ad  to  a  flourishiiiR  development 

party  was  held  at  the  impressive  home  j.xpansion.  Samuel  Jones  and  Co., 

of  Mr.  Jere.ny  Peyton-Jones,  who  un-  Ltd.,  this  year  celebrate  150  years  of 
fortunately  was  unable  to  attend.  beiiiR  sc-rvice  as  paper  converters,  .stationery 
in  America.  .A  supper  predominated  manufacturers,  adhesive  makers  and 
by  cheese  and  music  from  o  p.m.  till  fmishers.  To  mark  this  event, 

2  a.m.  helped  to  make  the  eveniiiR  en-  the  directors  and  manaRement  of  the 
joyed  by  all  the  Ruests.  company  Rave  a  celebratory  luncheon 

_  at  their  Camlierwell  Mills  on  May  12, 

at  which  Ruests  were  able  to  si'e  an  ex- 
New  Smedley  laboratory  hibition  of  pajK-r  convertiiiR  proRress 

Work  is  soon  to  bcRin  on  a  new 

lalKiratorv  for  bacterioIoRv  develop-  development.  .  .  „ 

ment  at  Smedlev’s  Wisbech  canniiiR  'ts  imxlest  mcejition  m  1810  as 

and  (luick-freeziiiR  factory.  pressiiiR  ami  wholesale  stationery 

•  business  m  the  (  ity  of  London,  the 

-  company  has  Rrown  until  to-day  it  has 

liecome  an  orRanisation  with  mills. 
Change  of  Address:  United  Steel  wareh  »us«‘s  and  branch  offices  in 

United  Steel’s  public  relations  de-  si*veral  parts  of  KiiRland,  manufactur- 
j)  irtment  has  moved  one  hundred  iiiR  a  wide  range  of  prixlucts,  from  non¬ 
yards  to  new,  imxlern  offices  at  (G.P.O.  curliiiR  Rummed  papers  to  stationery 
Box  64),  The  Mount,  Broomhill,  Shef  and  e(|uipment  for  applying  the  great 

field,  10.  variety  of  labelling  and  sealing  devices 

Guests  partak¬ 
ing  of  lunch  at 
Fy field  Hall,  Es¬ 
sex,  recently, 
were  surprised 
when  they  were 
served  by  this 
conveyor  belt  run¬ 
ning  the  full 
length  of  the 
table.  The  ghost¬ 
ly  face  at  bottom 
right  belongs  to 
Frank  Cooke,  Edi¬ 
tor  of  our  associ¬ 
ate  journal 

”  World  Crops.” 


which  the  firm  {inxluces.  The  company 
also  has  a  mill  at  Tillicoultry  in  Scot¬ 
land,  where  high-grade  coated  paper 
and  enamels,  surfaces  and  friction 
glazed  jiapers  are  made  specially  for 
the  jirinting,  packaging  and  allied 
trades. 

Visitors  to  the  (“xhibition  saw  a  film 
showing  how  packaging  and  sealing 
jirixesses  have  become  cliversified  and 
specialised  to  the  |)oint  where  lalxdling 
may  perform  several  different  functions 
in  one  operation,  acting  as  a  vital  part 
of  the  sealing  of,  for  instance,  biscuit 
packets,  as  well  as  the  more  usual  func¬ 
tions  of  identification  and  disj)lay.  The 
rapid  growth  of  the  supermarket  has 
Ix'en  responsible  for  greatly  increased 
usage  of  filmic  wrappings,  and  in  this 
form  of  packaging  hi'atfix  labels  are 
particularly  suitable  for  labelling  and 
sealing  prixlucts.  For  those  products — 
cluKolate  biscuits,  for  instance — for 
which  the  use  of  dinxt  contact  heat¬ 
sealing  would  hold  obvious  disadvan¬ 
tages,  the  firm  has  evolved  a  delayed 
action  type  of  label,  the  Delatac, 
which  retains  its  tack  after  the  source 
of  heat  has  been  removed,  and  which 
.sets  again  some  time  after  cooling.  The 
company  also  makes  a  range  of  pres¬ 
sure-sensitive  or  tackv  lalxds  and  tapes 
which  will  adhere  firmly  to  a  wide 
variety  of  materials  including  smooth 
plastic  surfaces  .such  as  polythene, 
FV^C  and  waxed  paper,  and  which  are 
said  not  to  loosen  or  deteriorate  under 
rea.sonable  storage  conditions:  this 
tyjx'  of  label  can  In*  applied  ipiite 
siinjdy,  by  slight  finger-pressure. 

In  the  company’s  lalxiratories  and 
resi'arch  centres  inve.stigations  are  con¬ 
stantly  lx*ing  carried  out  on  raw 
materials  and  on  the  solving  of  co:i- 
sumer  problems,  and  the  firm’s  butter¬ 
fly  brand  mark  is  widely  known  in  the 
United  Kingdom  and  throughout  the 
world. 
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Miss  Louisa  G.  Gibb,  factory 
g<  iieral  manugt-r  of  Birds  Eye’s  Kirk- 
oy.  Liverpool,  plant,  has  been  appoint- 
eil  a  member  of  the  Women’s  Consulta¬ 


tive  Committee  set  up  by  the  Ministry 
of  Labour  and  National  Service  to  ad- 


vi>e  on  questions  of  employment  policy 
relating  to  women. 

.Miss  Gibb,  who  is  in  her  early  fifties, 
has  been  factory  general  manager  since 
1938  and  is  in  charge  of  about  1,400 
people. 


.Mk.  tl.  Ckowthek,  formerly  man¬ 
aging  director,  has  been  appointed 
t  hairman  of  Baker  IVrkins  (t-xports), 
Ltil.,  the  London  organisation  which 
handles  sales  of  the  Group’s  products  in 
overseas  territories  where  there  is  not  a 
local  company. 

Mk.  It.  S.  ffAKUKKAVES  has  been 
appointed  managing  director.  He  was 
formerly  deputy  managing  director. 

.Mk.  a.  I.  Bakek,  Chairman  of  Baker 
IVrkins,  Ltd.,  the  parent  company  and 
formerly  chairman  of  the  export  or- 
ganis;ition  will  continue  as  a  director. 
.Mr.  H.  Crowther  is  also  vice-chairman 
of  the  Board  of  Management  of  Baker 
IVrkins,  Ltd. 


.\t  the  May  meeting  of  the  Council 
of  the  London  Chamber  of  Commerce 
.Mk.  Allen  L.  Stock  was  re-elected 
chairman,  .Mk.  Kichakd  L.  Wills, 
.M.C.,  deputy  chairman  and  .Mk.  E.  H. 
Tate,  treasurer. 

.Mr.  Allen  Stock  is  chairman  of  the 
■Morgan  Crucible  Co.,  Ltd.,  Ship  Car- 
l)on  Co.  of  Great  Britain,  Ltd.,  and 
director  of  Nuclear  Graphite,  Ltd.,  and 
Universal  Grinding  Wheel  Co.,  Ltd. 
Mr.  Richard  Wills  is  managing  director 
of  George  Wills  and  Sons,  Ltd.,  and  a 
director  of  Eowlie,  Reid  and  W’ills, 
Ltd.  .Mr.  E.  H.  Tate  is  a  managing 
director  of  Tate  and  Lyle,  Ltd.,  chair¬ 
man  of  Eisher  and  Stacey,  Ltd.,  Pease 
Transport,  Ltd.,  Silver  Roadways, 
Ltd.,  and  director  of  John  W’alker  and 
Co.  (Sugar  Refiners),  Ltd.,  Silvertown 
Services,  Ltd.,  and  fate  and  Lyle  In¬ 
vestments,  Ltd. 


I  Eollowing  the  death  of  .Mr.  L.  P. 

.  James,  chairman  and  managing  direc- 
I  tor,  the  following  additional  appoint¬ 
ments  have  been  made  to  the  board  of 
^  the  British  Hydrological  Corjxiration : 
Mr.  Peter  S.  Lane,  k.c.a.,  chairman; 
Mr.  W.  H.  S.  GoLbiE  and  Mr.  Jack 

IW’iLLiAMsoN,  joint  managing  directors. 

Mr.  Lane,  who  is  a  chartered 
accountant,  was  previously  auditor  of 
the  company.  Sir.  Williamson  was 
previously  export  and  priKluction  man¬ 
ager,  and  .Mr.  fioldie  was  general  sales 
manager,  and  they  will  maintain  their 
control  in  these  spheres. 


Miss  L.  G.  Gibb  Mr.  J.  S.  Menzies 


.Mr.  C.  D.  W'.  SrAKEOKU,  .m.p.s.,  hus 
been  elected  to  the  board  of  Beecham 
Group,  Ltd. 

He  has  also  been  elected  chairman 
of  Beecham  Research  Laboratories, 
Ltd.  This  position  was  previously  held 
by  Mr.  H.  (i.  Lazell,  the  Group  chair¬ 
man. 


The  new  president-designate  to  the 
.M.C.C.,  Sir  Hubert  Ashton,  has 
been  a  director  of  Ross  Group,  Ltd.,  for 
the  past  10  years. 

Sir  Hubert  who  is  bi  and  Conserva¬ 
tive  .M.P.  for  Chelmsford,  was  a  mag¬ 
nificent  all-round  sportsman  in  his 
time.  At  Cambridge  he  got  Blues  for 
soccer,  hockey  and  cricket  shortly  after 
the  1^14-18  war.  He  captained  the 
university  at  cricket  and  duly  recorded 
in  Wisden  is  the  118  he  hit  up  against 
Oxford  in  lyji.  He  played  lor  Essex 
for  some  years,  still  lives  there  and  is 
president  of  the  county  cricket  club. 

Sir  Hubert  holds  the  M.C.,  and  was 
made  a  K.B.E.  last  year.  One  of  the 
"  non-fishing-industry”  directors  of 
Ross  Group,  who  bring  to  the  organisa¬ 
tion  some  of  the  outlook  of  the  many 
shareholders  outside  the  two  main  hsh- 
ing  ports,  he  is  a  Lloyd’s  underwriter. 

* 

rile  Minister  of  Agriculture,  Fisheries 
and  E'ood  and  the  Secretary  of  State 
for  Scotland  have  appointed  Mr.  H.  M, 
Schofield  to  be  a  member  of  the  Pig 
Industry  Development  Authority  in 
place  of  the  late  Mr.  R.  Deans.  Mr. 
Deans  was  one  of  the  original  members 
appointed  to  represent  the  interests  of 
producers  of  bacon.  Mr.  Schofield  is  a 
director  of  the  Co-operative  W’holesale 
Society  and  chairman  of  the  Executive 
Group  controlling  bacon  and  meat. 


The  Minister  of  Agriculture,  Fish¬ 
eries  and  Food,  the  Secretary  of  State 
for  Scotland  and  the  Secretary  of  State 
for  the  Home  Department  have  re¬ 
appointed  Mr.  R.  Adams,  c.a.,  Mr. 
R.  A.  Hamilton,  b.sc.,  b.aur.,  dip. 
AGR.  (Cantab),  a.i.c.t.a.,  Mr.  N.  B. 
Smiley  and  Mr.  F.  Stillwell  as  mem¬ 
bers  of  the  British  Egg  Marketing 
Board  for  various  jieriods  of  one  to 
three  years. 


.Mr.  .Ale.xander  .McKechnie,  c.a., 
has  lieen  appointed  Secretary  of  Park 
Cake  Bakeries,  Ltd.,  in  place  of  Mr. 
Ronald  .Millatt  who  has  now  been  ap¬ 
pointed  Prtxluction  Director. 


Mr.  E.  S.  Hiscocks,  .m.sc.,  f.r.i.c., 
at  present  the  director  of  the  U.K. 
Scientific  Mission  in  Washington,  has 
been  appointed  to  succeed  Dr.  R.  A.  E. 
Galley  as  the  director  of  the  Tropical 
Products  Institute,  D.S.I.R.  Dr. 
Galley  is  resigning  to  take  up  an 
appointment  with  the  Shell  group  as 
rest'arch  dirc'ctor  and  manager  of  the 
W’oodstock  Agricultural  Research  Cen¬ 
tre  at  Sittingbourne,  Kent. 

Mr.  Hiscocks,  who  is  56.  has  been  in 
the  U.S.A.  since  1957  and  is  e.xpected 
to  take  up  his  new  post  in  the  autumn. 
He  has  made  a  special  study  of  labora¬ 
tory  administration  and  in  1956  pub¬ 
lished  a  book  under  that  title. 

Dr.  Robert  Galley,  who  is  50,  has 
been  Director  of  the  Tropical  Products 
Institute  since  195.3-  Ht^  is  a  leading 
authority  on  {lesticides  and  has  been  a 
member  of  the  World  Health  Organisa¬ 
tion’s  expert  panel  on  pesticides  since 
1949. 

Obituary 

We  regret  to  announce  the  death  of 
Mr.  Janies  Stewart  Menzies,  Home 
Sales  Manager  of  the  Dairy  Depart¬ 
ment  of  the  A.P.V\  Company,  which 
occurred  on  May  zi  after  a  short  ill¬ 
ness. 

Mr.  Menzies  was  liorn  in  Scotland  in 
1894,  and  served  in  the  First  World 
War,  in  which  he  was  wounded.  He 
married  Harriett  Fuller  in  1917,  and 
they  had  one  son.  He  joined  the 
A.P.V.  Co.  in  1922  as  an  engineer.  He 
contributed  greatly  to  the  company’s 
progress  in  the  design  and  manufacture 
of  dairy  plant,  and  was  mainly  respon¬ 
sible  for  the  planning  and  specification 
of  a  large  number  of  dairies  in  this 
country.  He  is  survived  by  his  widow 
and  only  son,  Alister. 

INew  Birlec  office 

A  South  Wales  area  sales  office  has 
lieen  established  by  Birlec,  Ltd.,  in 
Cardiff.  Mr.  W.  H.  Statham,  who  is 
appointed  area  representative  for 
South  Wales,  has  his  headijuarters  at 
Associated  Electrical  Industries,  Ltd., 
Mervyn  House,  Frederick  Street,  Car¬ 
diff.  Tel.:  Cardiff  28511. 

The  Nutrition  Society 

At  a  recent  meeting  Dr.  R.  J.  L. 
Allen  (Beecham  Foods,  Ltd.,  Brentford, 
Middlesex)  was  re-elected  Hon.  Secre¬ 
tary  and  Dr.  W.  F.  J.  Cuthbertson 
Hon.  Treasurer.  Dr.  F.  Aylward,  Dr. 
K.  J.  Carpenter,  Dr.  S.  P.  Datta  and 
Prof.  A.  Neuberger,  F.R.S.,  were  elec¬ 
ted  Ordinary  Members  of  Council. 
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Condensed  milk  to  be  made  in 
Malaya 

The  Beatrice  Foods  (Malaya),  Ltd., 
tlie  first  pioneer  enterprise  with  half 
American  capital,  was  formed  in 
Malaya  recently  for  the  production  ot 
sweetened  condensed  milk  at  a  plant 
on  a  <>-acre  site  in  Fetaling  Jaya.  The 
cost — Sf>  million — is  shared  eipially  Ix*- 
tween  the  Biatrice  Focxls  Company  of 
America  and  Fraser  and  Neave,  Ltd., 
Malaya,  and  it  will  be  the  first  con¬ 
densed  milk  project  in  the  Federation, 
ready  for  prcnluction  by  the  end  of 
Septemlx-r  beginning  of  OctolxT, 

l)airy  milk  will  be  obtained  from 
New  Zealand  to  put  out  from  this 
plant  a  product  which  costs  the  hVd- 
eration  jfx)  million  a  year  to  im{H)rt. 
The  milk  will  reach  Malaya  in  its  dry 
form,  without  loss  of  nutritional 
values,  and  be  fortified  with  vitamins 
in  Petaling  Jaya. 

The  new  company  has  been  granted 
pioneer  status,  with,  as  chairman,  Max 
Lewis,  a  director  of  Fraser  and  Neave. 


Nen  biscuit  t'actury  for  Nigeria 

Wright  and  Co.  (LiverptHil),  Ltd., 
are  having  a  biscuit  factory  built  on  a 
six-acre  site  at  Ikeja,  near  Lagos, 
Nigeria,  at  an  estimated  cost  of 
£2oo,otK).  The  premises  will  have  a 
floor  area  of  roughly  jo,«xx)  stp  ft. 


Milk  powder  for  Indonesia 

Over  3  m.  lb.  of  skimmed  and  wholi- 
milkpowder  will  lie  shipped  to  Indo¬ 
nesia  by  the  United  Nations  Inter¬ 
national  Children’s  Emergency  Fund 
within  the  next  12  months  as  a  contri¬ 
bution  to  the  national  fiKx!  programme 
undertaken  by  the  Department  of 
Health  in  1,51x1  health  centres,  60  nur¬ 
series  and  i(X)  orphanages  throughout 
the  country,  according  to  a  UNICEF 
representative  in  Djakarta,  recently. 


Tea  development  in  Kenya 

The  development  of  1,200  acres  for 
tea  growing  in  the  Nyamlx-ni  Range 
of  the  Meru  District  is  reported  from 
Kenya  by  Barclays  Bank  D.C.O., 
which  states  that  an  agreement  has 
Ix'eii  signed  Ix-tween  the  Kenya 
Government,  and  the  Colonial  De¬ 
velopment  Corporation  and  Eastern 
Produce  (Holdings)  Limited.  The  Bank 
states  that  the  Development  Corpora¬ 


tion  and  the  Eastern  I’rtxiuce  company 
are  to  join  with  the  .Meru  .Vfrican  District 
Council  in  a  new  venture,  the  Nyam¬ 
lx-ni  Tea  Company  Limited  which  will 
develop  51x1  acres  of  tea  on  land  set 
aside  from  the  Native  Land  Unit. 

As  part  of  the  development  the  com¬ 
pany  is  to  build  a  tea  factory  which  is 
expected  to  have  an  ultimate  output 
capacity'  of  i.txxi.ixxi  lb.  of  high 
(juality  maile  tea  although  the  Bank 
(icx*s  not  expect  this  to  come  into 
o{M-ration  until  1964  when  the  first 
planting  of  tea  is  expected  to  yield 
green  leaf. 

In  addition,  a  scheme  for  hxal  .Meru 
smallholders  with  an  eventual  target  of 
7(XJ  acres  of  planted  tea  adjacent  to  the 
company’s  estate  will  lx;  undertaken 
under  the  supervision  of  the  .\gricul- 
tural  lyepartment  of  the  Kenya  Gov¬ 
ernment  and  green  leaf  from  this 
scheme  will  lx*  pnx'essed  by  the  estate 
factory. 


Uganda  tea  production 

From  Uganda,  Barclays  Bank 
D.C.t).  rejxirts  that  the  production  of 
2,525,252  lb.  manufactured  tea  during 
the  first  thnr  months  of  i960,  was 
44o,(xx)  lb.  higher  than  for  the  cor¬ 
responding  peritxl  in  1959.  Weather 
conditions  have  Ix-en  ideal  for  tea 
growing  and  there  is  every  indication 
that  the  high  rate  of  prtxhiction  will 
continue. 


More  ciK-onut  oil  tor  Europe 

Cix'onut  oil  was  in  short  supply  last 
year,  as  it  was  in  195^-  But  increas»*d 


supplies  can  lx-  expected  this  year, 
helping  to  relieve  the  .scarcity  in 
Europe,  F.A.O.  has  announced. 

file  latest  issue  of  the  monthly  Bul¬ 
letin  of  Agricultural  Economics  and 
Statistics  says  that  in  1959  copra  pro¬ 
duction  was  2-9  m.  tons,  about  the 
siiine  as  in  1958  and  17%  less  than  the 
peak  reached  in  1957. 

But  lor  a  rapid  recovery  in  produc¬ 
tion  in  the  Philippines  m  the  latter 
half  of  1959  from  the  setback  in  the 
first  si.x  months  of  1959,  the  world  out¬ 
put  would  have  been  below  that  ot 
*95*^- 

In  most  other  pnxlucing  areas — such 
as  Ceylon,  Malaya  and  Indonesia — bet¬ 
ter  rainfall  hel[x;d  increase  production. 
Only  .Mozambique  among  the  major 
pnxlucers  showed  a  decline  for  1959. 

Trade  in  coconut  was  down  0%  from 
that  of  1958.  Combined  exports  of 
copra  and  c(x:onut  oil,  in  terms  of  oil, 
are  provisionally  estimated  in  the  Bui 
letiii  at  just  under  one  million  tons. 
1'*  57  tb*^  volume  of  trade  was 

nearly  1-4  million  tons. 

Exports  from  the  Philippines  were 
down  by  alxiut  9%  the  total  Ix'ing 
510,000  tons.  The  Philippines  in  1959 
exported  only  two-thirds  of  the  1957 
volume.  The  reduction  by  72,000  tons 
in  foreign  sides  from  the  Philippines 
was  partly  offset  by  an  increase  of 
35,o<x)  tons  in  exports  from  Ceylon. 
Indonesian  exports  of  exxonut,  includ¬ 
ing  unrecordeil  trade  in  1959,  was  esti¬ 
mated  at  less  than  2tx),<xx)  tons;  this  in 
turn  reduced  Malayan  and  Singapore 
exports  of  cixonut  oil. 


Dried  milk  trends  in  U.S.A. 

Domestic  sales  of  nonfat  dry  milk 
outstripped  production  increase  in 
1959,  according  to  the  American  Dry 
.Milk  Institute,  Inc.,  Chicago.  Total 
production  of  nonfat  dry  milk  in  1959 
was  1,722-3  m.  lb.  Prcxluction  increase 
was  0.8",,,  or  13-5  m.  lb.  over  the 
1,708.8  Ill.  11).  in  1958.  In  comparison 
domestic  sales  showed  a  2-2  %  increase 
over  1958  to  reach  a  new  high  of  828  8 
III.  11).,  increase  17-9  m.  lb. 

End  uses  showing  significant  in¬ 
creases  were:  dairy  uses  7’7%',  bakery 
industry  (largest  user)  5-2%;  and  home 
use,  4.7‘*„. 

Other  categories  showing  increase  in 
195c)  are  institutions,  2-i%:  soft  drink 
Ixittlers,  56.3'’(,;  and  all  other  usi-s, 
.fb- 1  0 . 

Production  increase  for  dry  whole 
milk  was  only  2-4"u  over  1958,  an  in¬ 
crease  of  2-3  m.  lb.  to  a  total  produc¬ 
tion  of  «j6.9  m.  11). 
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lotal  doujcslic  salts  of  dry  wliole 
niiik  for  lyjy  were  54  O  111.  lb., 
hiKlier  than  in  lyS^-  b:>age  showing 
higliest  percentage  increase  was  dairy, 
up  b75-o%.  Confectionery  usage 

^lu)wed  a  slight  decrease  14%,  with 
b.ikery  using  over  1958,  Other 

u.>es  showed  little  change. 

Dry  buttermilk  prinluction  for  1959 
w.is  tlown  30%  from  1958  to  74-7  m. 
11).,  but  of  the  total  production  b4.() 
in.  lb.  went  into  domestic  smiles,  an  in¬ 
crease  of  9-5Vo  over  1958.  Bakery 
linage  showed  a  i2  b'’u  gain.  Other  cate¬ 
gories  showed  very  little  change. 


rriiiidad  sugar  production 

The  latest  estimate  of  total  sugar 
production  in  Trinidad  has  been  in¬ 
creased  to  i9i,(xH)  tons.  Reporting 
this  from  their  I’ort  of  Spain  office, 
Barclays  Bank  D.C'.O.  say  that  in  the 
lirst  quarter  of  1960  exports  of  sugar 
from  frinidad  to  the  L’.K.  fell  by 
8,109  tons  compared  with  the  cor¬ 
responding  period  in  1959. 


South  African  citrus  record 

The  new  citrus  fruit  season  in  South 
.\frica  is  expected  to  be  a  record  one, 
Barclays  Bank  D.C'.O.  reports  that 
according  to  estimates  by  tlie  growers, 
more  oranges,  lemons  and  grapefruit 
than  ever  Ix  fore  will  be  otlered  for  sale 
this  year.  The  Bank  states  that  it  is 
expecti-d  that,  by  the  time  the  export 
srason  terminates  at  the  end  of  Octo- 
lier,  some  9,6oo,o(x»  cases  of  citrus  fruit 
will  have  been  shipped,  which  is  two 
million  cases  more  than  the  previous 
best  total.  If  the  weather  and  markets 
are  favourable,  the  citrus  industry  may 
earn  £20  million  in  foreign  exchange 
for  South  Africa  this  year. 


Correspondonco 

Pear  Canning 

Sir, 

I  have  read  witli  interest 
the  article  in  Food  M.wuF.ACirRK 
(May,  icjfM)),  entitled  “  Pear  Can¬ 
ning  in  Britain  can  pay  off  ”  (page 
207).  May  I  iK)int  out  that  the 
Bartlett  [X'ar  mentioned  is  a  syn- 
on\m  for  what  is  commonly 
known  as  the  Williams  jxar  in  this 
country.  Its  full  name  is  Williams 
Bon  (  hretien,  it  was  originally 
raised  In’  a  schoolmaster  called 
Stair  of  .Aldermaston  about  1770, 
and  in  that  county  it  is  still  called 
Stair’s  |H“ar.  It  took  its  name  of 
W’illiams  from  a  nurseryman  of 
Tnrnham  (ireen.  On  its  introduc¬ 
tion  to  America  it  was  again 
named  after  its  im|)orter — Mr. 
Bartlett. 

How  far  supplies  of  Williams 
pears  would  be  available  at  the 
right  price  for  canning  in  this 
country  I  do  not  know  but  I  feel 
that  it  should  1h'  made  clear  that 
we  have  the  same  jx'ar  grown  in 
(juantity  in  this  country  at  the  pre¬ 
sent  time. 

(',  F.  IlrnsoN, 

Ministry  of  .Agriculture,  Fisheries 
and  Food, 

(ireat  Westminster  House, 
Horseferry  Road, 

London,  S.W.i. 


New  aging  process  fur  beef 


.\  new  process  for  high  tempe-rature 
aging  of  lieef  which  in  J4  hours  claimed 
to  provide  tenderisation  comparable  to 
that  achieved  in  two  to  three  weeks  of 
aging  at  35 °b'.  has  been  developed  by 
the  American  Meat  Institute  Founda¬ 
tion,  non-profit  scientific  research  insti¬ 
tution  affiliated  with  the  University  of 
Chicago. 

While  the  process  will  have  to  be 
approved  for  use  by  the  meat  inspection 
(livision  of  the  U.S.  Department  of 
.Agriculture  and  some  adaptations  will 
have  to  lie  made  before  it  can  be  used 
commercially,  results  obtained  by 
Foundation  scientists  with  both  indi¬ 
vidual  steaks  and  carcass  beef  indicate 
that  the  process  is  capable  of  creating 
a  many-fold  increase  in  the  amount 
of  economical  tender  beef  that  could 
lx  made  available  for  consumer  mar¬ 
kets.  Additionally,  rapid  movement 
of  Ixef  through  the  meat  packing 
plants  and  maximum  efficiency  in  utili¬ 
sation  of  plant  facilities  should 
materially  reduce  the  cost  of  produc¬ 


tion  of  beef  tenderised  by  aging,  it  is 
stated. 

The  basic  principles  utilised  in  the 
new  prixess  are  identical  with  thost*  in¬ 
herent  in  aging  of  beef  by  traditional 
metluKls.  ihe  primary  change  is  in 
holding  the  beef  at  1 10  F.  for  .^4  hours 
instead  of  storing  it  for  longer  periods 
at  refrigeration  temperatures.  In  both 
cast's,  tenderisjition  is  accomplished  by 
a  break-up  of  meat  tissues  through 
action  by  proteolytic  enzymes  that  are 
naturally  present  in  the  meat,  it  is  ex- 
[ilained.  These  enzymes  function  much 
more  rapidly  at  higher  temperatures 
since  their  activity  is  retarded  under 
refrigeration.  Another  diflerence  un¬ 
der  the  new  methotl  would  be  pre¬ 
slaughter  injection  of  low  levels  of  oxy- 
tetracycline  (terramycin)  to  protect 
the  meat  against  bacterial  spoilage  dur¬ 
ing  the  period  of  aging  at  high  tem¬ 
perature.  The  amount  used  would  lx 
materially  less  than  levels  currently 
approved  for  use  in  pnxessing  poultry, 
it  is  stated. 


UltITbIt  IMCrV 

#  The  teenager  in  the  U.S. 
tixlay  is  a  S5«x)  jxr  annum 
spending  unit. — Finum  itil  Times. 

#  I'he  water  in  finger-lxiwls, 
though  potable,  is  not  normally 
drunk  in  polite  sixiety. — The 
Times. 

#  One  cannot  make  fat  out  of 
the  air,  its  only  possible  origin  is 
off  the  plate. — Dr.  .-I.  P.  Methle- 
jolin  in  Sitntliiv  Times. 

%  When  I  was  captaining  the 
England  Test  team  my  appetite 
dropp'd  by  5o'*u.  I’ve  been  a 
frugal  eater  ever  since. — Sir 
Leoiinrd  Hut  Ion,  quoted  in  Sun- 
dny  Times. 

%  In  Finland,  snow  was  thick 
on  the  ground,  ships  were  frozen 
in  the  harbour  ami  the  temjxra- 
ture  outside  was  minus  Z5°t'., 
yet  ice  cream  siiles  wert'  terrific. 
— Press  hundont. 

%  ('cK)ks  should  lx  trained  to 
wash  their  hands  after  a  visit  to 
the  toilet:  it  is  Ihrough  wiping 
them  on  f(H)d  that  diseases  are 
spread. — From  <1  student  nurse's 
examination  paper. 

#  .A  fledgling  fish  company, 
hoping  to  grow  prosp'rous  from 
fish  trading  and  the  tuna  in 
waters  around  Haiti,  has  found 
out  a  basic  truth :  there  is  no  in¬ 
centive  like  money.  —  F..4.0. 
press  report. 

0  Ninety  thousiind  million  cups 
of  tea  are  drunk  in  Great  Britain 
in  a  year,  enough — in  gallons — 
to  float  3<x)  ships  the  size  of  the 
Queen  Elizalx  th,  siiys  the  Cey¬ 
lon  Tea  Centre. — Press  handout. 

#  The  frequent  complaints  of 
hospital  patients  about  their 
fixxl  do  not  arise  from  a  lay 
opinion  alxiut  nutritive  values 
but  from  the  fact  that  all  too 
often  they  cannot  stomach  what 
is  dumped  on  their  plates. — Let¬ 
ter  in  The  Times. 

#  Sliderule  "Eggheads”  fore¬ 
cast  i960  hot  dog  eating  at  6z-5 
hot  dogs  p'r  person  with  n  of 
these  Ixing  "gobbled  up"  dur¬ 
ing  July.  The  total  hot  dog  eat¬ 
ing  is  predicted  at  somewhere 
over  11,000,000,000  hot  dogs  for 
i960. — Coneesstonaire. 

#  Some  maintain  tea  is  ruined  if 
not  made  in  a  previously  heated 
teapot,  others  insist  that  only 
the  depraved  take  milk  or  sugar 
in  it,  while  a  few  even  claim  to 
tell  a  person's  social  class  by 
whether  he  puts  his  milk  in  his 
cup  before  or  after  the  tea. — 
Financial  Times. 
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Advances  in  Food  Technology 


BREAD 

Commercial  bread  as  sources 
of  vitamin  E 

It  has  been  shown  that  the  toco- 
plu-rois  present  in  w beaten  Hour  arc 
largely  uestroyecl  on  treatment  with 
chlorine  dioxide,  and  that  rats  led 
upon  bread  marie  from  treated  Hour 
iievelop  signs  of  vitamin  K  deficiency. 

A  senes  of  tests  was  carried  out  to 
determine  the  adequacy  of  various 
commercial  breads  as  sources  of  vita¬ 
min  E  for  rats.  The  expc*riments  were 
based  on  the  dialuric-acid  haemolysis 
test,  the  advantages  of  which  are  that 
rats  may  be  prepared  for  testing  by  a 
comparatively  short  deprivation  of 
vitamin  E,  and  that  cures  can  be 
brought  about  in  a  short  peritKl  of 
time.  The  degree  of  haemolysis  was 
estimated  by  comparing  the  red  colour 
remaining  after  the  removal  of  intact 
erythriK'ytes  by  centrifugation  with 
that  of  a  solution  obtained  by  com¬ 
pletely  haemolysing  an  equivalent 
number  of  cells  with  distilled  water. 
The  tested  breads  were  of  four  types: 

a  typical  white  loaf,  reputedly 
made  from  Hour  treateil  with  chlorine 
dioxide;  B,  a  proprietory  germ-en¬ 
riched  bread;  C,  a  proprietory  whole¬ 
meal  bread,  and  1),  a  typical  ‘brown’ 
loaf,  saitl  to  lx;  prepared  from  a  93- 
95'’„  extraction  Hour  without  the  addi¬ 
tion  of  improvers.  locopherols  were 
estimatt“<l  in  all  the  breads  by  the  usual 
method  with  ferric  chloride  and 
— tlipyridyl,  applied  after  the  sepa¬ 
ration  of  the  various  forms  by  paper 
c  hromot<  igraph  y . 

Kats  were  first  fed  for  seven  weeks 
on  the  white  bread  A,  sup|)lemented 
only  by  10  mg.  of  halibut  liver  oil 
weekly  to  make  gocxl  the  vitamin  \ 
deficiency  of  bread.  .\t  the  eml  of  this 
|x*ritxl  haemolysis  tests  were  carrieil 
out,  and  it  was  discover«-d  that  exten¬ 
sive  haemolysis  had  <x'curred  in  all 
cases.  Stdected  grtiups  of  rats  were  then 
fed  for  a  further  14  days  on  each  of  the 
other  three  types  of  bread.  A  further 
test  was  made  at  the  end  of  this  periixl 
which  showed  that  the  erythnxytes 
from  rats  in  the  groups  fed  on  tyjxfs  H 
and  C — that  is.  the  proprietary  germ- 
enriched  bread  and  the  proprietary 
wholemeal  bread — showed  almost  com¬ 
plete  protection.  From  this  it  can  be 
seen  that  the  amount  of  vitamin  E  in 
the  germ-enriched  bread  and  the 
wholemeal  bread  was  sufficient  to  re¬ 
verse  the  erythrtx:ytes’  liability  to 
haemolysis  by  dialuric  aciil  when  fed 
to  rats  deficient  in  vitamin  E.  The 
bread  D,  however — the  typical  ‘brown’ 
liKif — gave  protection  in  some  rats,  but 

312 


not  in  others.  The  white  bread  A, 
which  must  lx*  represt*ntative  of  the 
greater  part  of  bread  consumed  in 
tireat  Britain,  did  not  contain  suf¬ 
ficient  vitamin  E  to  proUx't  the  rats’ 
erythrocytes  from  haemolysis  by  <lia- 
luric  acid  These  results  are  in  agree¬ 
ment  with  what  might  be  expected 
from  the  tix'opherol  contents  of  the 
breads,  as  determined  by  chemical 
methods. — I.  M.  Sharman  and  P.  J. 
Uichards,  Hr.  J.  \ulr..  u/n),  14,  85. 

COLD  STORAGE 

Treatment  with  ozone 

The  addition  of  slight  traces  of  ozone 
to  cold-storage  air  is  usually  sufficient 
to  eliminate  completely  any  unpleasiint 
odour.  By  proper  regulation  of  the 
ozone  content,  hxjd  in  cokl  storage 
may,  to  a  very  great  extent,  be  kept 
without  preservatives  in  a  state  of 
ma.ximum  nutritive  value  and  palata- 
bility.  Dosing  and  timing  of  ozonisiition 
depend  on  a  numlx*r  of  factors  which 
include  the  nature  of  the  stored  fo<xl, 
storage  layout,  air-filtration  arrange¬ 
ments,  and  methcxl  of  stacking  and 
packing.  Permanent  ozonisation  is  not 
practicable  Ixx'ause  of  the  ability  of 
many  bacteria  to  adapt  thenis«‘ives. 
The  ozone  is  priKluced  by  usual  silent 
electrical  discharge  methcxls.  —  K. 
Milder,  Demag  Saehrichten.  1959.  ISS. 
31- 

FREEZING 

Use  of  liquitl  nitrogen 

Ffxxl  pnxlucts  frozen  at  a  temjxra- 
ture  lx*low  —  hk)  t'.  can  be  stored  for 
a  long  time  without  refrigeration.  Ex¬ 
periments  are  descrilx*d  in  which  hxxl 
products  were  frozen  in  litpiid  nitrogen 
at  —  too  to  —  i5o'’t';  after  freezing,  the 
food  could  lx*  transported,  without 
refrigeration  in  transit,  in  isothermal 
containers  for  periods  of  30  to  40  days. 
Meat  was  frozen  after  lx*ing  chilled  at 
o'’C  for  2  days,  fresh  fish  after  2  days 
storage  on  ice.  Samples  of  meat  and 


All  books  reviewed  in  Food 
Manufacture  as  well  as  any 
other  scientific  or  technical  book 
may  be  obtained  from : 

Technical  Books 
308,  Euston  Road 
London,  N.W.I. 

Tel :  Euston  591 1. 

Prompt  attention  is  given  to  all 
orders. 


fish  were  frozen  by  immersion  in  liipiid 
nitrogen  at  —  i95°C'.  Storage  of  meat 
at  this  temjx-rature  did  not  affect  the 
solubility  of  the  meat  protein.  The  hy¬ 
drophilic  properties  of  meat  and  fish 
were  almost  unaffected.  The  sarcolem- 
ma  was  not  affected  by  cracks  appear¬ 
ing  Ixtween  the  muscle  fibres.  The  or¬ 
ganoleptic  properties  of  the  frozen 
meat  and  fish  were  unaffected. — N. 
Moiseeva  and  A.  Piskareva,  Kholo- 
(lU'naya  teknika,  1,  52. 


Corrosion  of  aluminium 

The  resistance  of  tin-coated  steel 
an.l  anodically  oxidised  aluminium 
sheets  to  corrosion  was  stiulied  in  i-S";, 
and  3"',  sixlium  chloride,  i"„  acetic 
acid  and  lactic  acid  solutions.  Dur¬ 
ation  of  the  tests  was  i,  2,  3,  8,  and  28 
days.  Hot  solutions  were  used,  the 
sheets  were  kept  in  a  state  of  rest  or 
motion,  or  they  were  peruxlically  sub 
mergeil.  The  loss  or  increase  in  weight 
of  the  40  sq.  cm  surface  sheets  deter¬ 
mined  their  behaviour  towards  corro¬ 
sion.  Tinned  sheets  proved  to  be  more 
suitable  for  the  packaging  of  huHlstuffs 
than  aluminium.  It  was  established 
that  the  oxide  film  forming  on  alu¬ 
minium  sheets  was  equivalent  to  one 
of  the  most  freipiently  applied  copal 
varnish  films  against  corrosion. — S. 
Monori,  Elemezesi  ipar,  1958,  12,  300. 


Krppzin"  and  Itefrij^pratinn 

(Concluded  from  page  296) 

live  humidity  of  50-55%  is  main¬ 
tained.  To  ensure  as  little  heat 
loss  as  jKissihle  from  the  room,  the 
windows  are  double  -  glazed  and 
\enetian  blinds  are  fitted  to  the 
outside  of  the  windows  to  deflect 
radiation  from  the  sun.  Power  for 
this  air  conditioning  is  supplied  by 
three  Frigidaire  10  h.p.  conden¬ 
sing  units. 

The  30,000  cu,  ft.  cold  storage 
rcKim  at  Suchard’s  is  provided  with 
refrigeration  to  maintain  a  tem- 
IK'rature  of  50-55° F.  Cooling  is 
obtained  by  the  use  of  eight  Frigi¬ 
daire  forced  air  evaixirators  o|)er- 
ated  by  a  10  h.p.  and  a  5  h.j). 
condensing  unit. 
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PACKAGING 


Recent  Patents 


LOMPLtTE  SPECIFICATIONS  ACCEPTED 

iNtJKAM:  ('alining  of  liacon. 
S<t.«K)7.  IIknsctcf.i.  and  Sons,  (i.M.B.ll.; 
Apparatus  for  prixluting  pulverult-nf  and/ 
or  granular  material  in  tiowable  form. 

,S  {|,o.i«).  A.  ('mANTKi..\ss.\ :  Apparatus 
lor  dispensing  a  mi.xtnre  of  two  liipiids 
in  anv  desiri'd  ratio. 

Spp<(’7.  OtnciNE  Faema  S.iv.A. ;  Coffee- 
making  machines. 

IIESSKK  M.\S(  IIIM  NK.MIKIK- 

.VCi.:  .\pparatiis  for  feeding  granular  or 
powdered  fluent  material  to  an  automatic 
feed  weighing  scale. 

p  (Tie.mu  ai.  Prodi  <  rs  Curi-oh.\- 
iion:  .\pparatus  for  measuring  the  vis- 
cositv  of  a  coating  licpiid. 

,s<j.pS(.  ('n.\sE  CiiKMUAi.  Co.;  Process 
lor  obtaining  vitamin  H,,  and  vitamin 
H,j-like  substances  and  the  products 
thereof. 

•'^.f  b.f't't-  I'  Rokiiru;  (trading  as  Ciikm- 
is(  ME  Fahrik  Hoemrk;  Komm-Ces.)  :  Pro- 
ihiclion  of  germ-free  gi  latin. 

.S  j},7<)3.  Fr.m'.a  :  .Apparatus  for  auto- 
maticallv  binding  packages  with  binding 
material. 

.S<},.Si7.  Hi'ss  .A.Ci. ;  Proci'ss  and  ap¬ 
paratus  for  the  selective  hvdrogeiiation  of 
vegetable  anil  animal  unsaturated  oils 
and  fats. 

Stpijoi.  l•'l.ECTRoI.^x.  Ltd.:  Absiirption 
refrigerating  apparatus. 

S^p.pS.p  K.  F.  Poi're:  Mixing  machines. 
S<},7Jo.  P.ACKAiiE  .M.\t  MixERV  Co.  :  Tuck¬ 
ing  mechanisms  for  wrapping  machines. 
•'^.ff  *'.57  Sii.KEiioRo  .M.xskineaiirik  .\.S.  : 
Regulating  im-chanism  for  regulating  the 
capacity  of  a  rotary  butt»-r  pump. 

.S3(,7()}.  Ib.wez  Y  Roso.n  S.r.L.  :  Fixid- 
comminuting  machine. 

107.  r.  AND  r.  \’h  ARS,  I.TD.  (PeTEK- 
sEN  <  tvEX  Co.) :  Bakery  plant. 

Brei  KXEi.i.,  Doi.max  and 
RiKiERs.  Ltd.,  and  11.  j.  Doeman: 
.Mechanical  handling  of  articles,  such  as 
jiackets  of  sugar  ami  other  substances. 

'o.f.  Baker  Perkins,  I.td.  :  (•rind¬ 
ing  mills. 

<Sj3,z.jo.  Baker  Perkins,  Ltd.  :  Methods 
and  means  for  lolding  dough  pieces. 
Sj5.o3»).  Paper  Cap  .Manof.m  ti  rino  Co., 


Ltd.  :  Jars  and  other  containers  and 
closures  therefor. 

.S33.3ot).  Fororove  Machinery  Co., 

Ltd.  :  Packaging  machines. 

8.1.5.  i(>7.  Ltabi.issements  Simon  and 

Denis  S..\.  ;  .Meat  mincers. 

8.15.190.  NVEsTiNOMorsK  Fi.ei  TRIG  Cor¬ 
poration:  Refrigeration  apparatus. 
834.011.  PlIIMPS  Ki.e<trigai.  Indi's- 

TRiES,  Ltd.:  Devices  for  measuring  liipiid 
flow. 

8.15.5  If.  From.xoeries  Bei.-La  V.«  me 

(,)i'i  Rit;  Methods  of  preparing  alimen¬ 
tary  yeasts. 

835.615.  S.  Sai.krno;  Production  of  pulp 
of  citrus  fruits. 

8.15.813.  \Vas\o-(  MEMIE  .A.Ct.:  .Method  of 
producing  jirotein  of  low  fat  content  from 
marine  sources. 

8.15.(>.1.1.  J-  de  .\.  V'eroara:  Machines 
for  delibrating  and  separating  pulp  from 
fruit. 

835.838.  T.  (H'hiai:  .Method  for  restora¬ 
tion.  mellowing  and  prevention  from  de¬ 
terioration  of  green  coffee  fx-ans,  grains 
and  agricultural  and  marine  fiKMlstuffs. 
836. izo.  Baker  Perkins,  Ltd.:  Dough 
delivery  shoots  for  bakery  dough  divid¬ 
ers. 

836,464.  R.  Perech:  .Method  of  produc¬ 
ing  a  water  soluble  coffee  concentrate. 
8.16,473.  I'arbeneabriken  Bayer  .\.Ci.: 
.Methorj  of  refining  sugar  solutions. 

8.16. 6<)4.  Fnieever.  Ltd.:  Flavouring 
substances  and  their  preparation. 

836,81)0.  Dr.NHAM-BiTSH,  (nc.  :  Condens¬ 
ers  for  ciHiling  refrigerant  by  the  evapora¬ 
tion  of  water,  ami  refrigeration  systems 
incor|M)rating  same. 

836.764.  .\.  B.  .Separator:  Method  for 
hydrolysis  of  starch. 

837. <)(><>.  11.  Schroder.  Dough  dividing 
and  dough  working  machine. 

New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  Majesty’s  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office.  25, 
Southampton  Building's,  London,  IF.C.2. 


\ew  Companies 

R.  Walker  (Harold  Wood),  Ltd.  ton.  To  carry  on  bus.  of  mnfrs.  distri- 
((>30.837.)  To  carrv  on  bus.  of  mnfrs.  of  butors  and  transjiorters  of  fixKlstuffs,  etc. 

and  (ilrs.  in  chocolate,  boiletl  and  other  £2,000.  Dirs. :  Geoffrey  1).  Bryant  ami 

sweets,  etc.  £100.  Dirs.:  Koliert  Walker  I’eter  D.  Bacon. 

and  Mrs.  f.ilian  D.  Walker.  Hunt  and  Woolnough  (Sundon  Park), 

Homemaids  (Sussex),  Ltd.  (651157.)  Ltd.  (652967.)  26,  Victoria  Street. 

9,  Marlborough  Place.  Brighton,  i.  To  Luton.  To  carry  on  bus.  of  mnfrs.  of 

carrv  on  bus.  of  bak«-rs.  cake  and  biscuit  and  dirs.  in  cluKolates,  etc.  ^  ^5,000. 

makers,  etc.  £100.  Dirs.:  Mrs.  Barbara  Dirs.:  .Alfred  T.  Hunt  and  Walter  R. 

McDonald  and  .Aliss  Marjorie  E.  llunns.  Wimlnough. 

W.  H.  Watkinson  and  Co.,  Ltd.  Lawrences’  Luscious  Lollies,  Ltd. 
((>51178.)  To  carry  on  bus.  of  mnfrs.  of  (653637,)  6.  Nag’s  Head  Lane,  Rochester, 
and  dirs.  in  mechanical  handling  equip-  Kent.  To  mnfr.  and  deal  in  ice  cream, 
men t,  etc.  ^mk).  Dirs.:  Wm.  If.  Wat-  frozen  confections  and  ice  lollies,  etc. 

kinsoii  and  Joan  Watkinson.  {loo.  Dirs.:  George  C.  f^iwrence  and 

Reel  Orange  Juice,  Ltd.  (651515.)  To  Evelyn  ('.  Lawrence, 

extmet  the  juice  from  oranges,  and  to 

preserve  the  same  for  drinking  and  other  These  particulars  of  new  companies 
purjxises,  etc.  £to<).  Sui)s. :  Bervl  recently  registered  have  been  extracted 

Rackstr.'iw  and  .Anthony  V.  Cohen.  from  the  daily  register  of  Jordan  and 

Food  Supply  (Northampton),  Ltd.  Sons,  Ltd.,  Company  Registration  Agents, 

(65i()8.|.)  87,  llooil  Street.  Northamp-  116,  Chancery  Lane.  London,  W.C.2. 


Technical  Press  Review 

July 

Fibres  and  Plasties. — Fibres  for 
Bonded  F'abrics;  Electronics  in  the 
Textile  Industry;  Progress  in  Anti¬ 
statics  for  Textiles;  Fibre  .Amalga¬ 
mating  Equipment;  \V<k)1- Dacron 
PrcK'essing  in  America;  .Analysis 
and  Testing  of  Plastics;  Formulat¬ 
ing  PVC  for  Chemical  Plant;  Dry 
colouring  Polypropylene. 

Chemical  and  Process  Engineering. 
— Special  Feature;  Solvent  Re¬ 
covery;  Materials  of  Construction 
for  Chemical  Plant — Nickel;  De¬ 
velopments  in  Wotxl  I>istillation ; 
Chemistry  and  Ceramic  Nuclear 
F'uels;  Chemical  Engineering  Funda¬ 
mentals — II. 

.Manufacturing  Chemist.  —  Evap¬ 
orators  and  Evaporation;  Prospects 
for  Lactic  Acid;  Seeking  New  Drugs 
at  Alderley  Park — Current  Research 
at  I.C.I.  Pharmaceuticals  Division; 
Chemotherapy  of  Cancer — II. 

World  (’.rops. — Review  of  Fores¬ 
try  F2xhibition  at  Harrogate;  Tim- 
l)er  for  Agricultural  Buildings;  Im- 
perata  Cylindrica;  Herbicides  in 
Sisal  Cultivation — H. 

Petroleum. — In-Line  Blending  at 
Flllesmere  Port;  New  Dev’elopments 
in  Oil  Hose;  Pipelines  Come  to 
Flurojie;  Middle  East  Pipelines  in 
the  News;  The  Second  Saharan 
Pi()eline. 

I*uint  .Manufacture.  —  Develop¬ 
ment  in  Paint  Making  Machinery; 
tlcjuipment  for  Manufacture  of 
Emulsions;  Polyester  Resins  in 
Wood  F'inishes — III;  Comparative 
Study  of  Polyvinyl  Acetate,  Copoly¬ 
mers  and  Acrylics  in  Emulsion 
Paints;  Advanced  Paint  Chemistry 
—11. 

Dairy  Flngineering. — Milk  Carton¬ 
ing  is  Big  Business  in  the  States; 
Mechanical  Handling  Paves  the 
AA’ay  for  Five-day  AV’orking  Week; 
Colombia’s  Contribution  to  Dairy¬ 
ing  in  South  America;  Milk  Carton¬ 
ing  by  Tetra  Pak  in  Germany;  Prac¬ 
tical  Cleaning  Routines  for  the 
Dairy — 6. 

Automation  Progress.  —  Informa¬ 
tion  Searching  by  Computer;  The 
British  Computer  Industry  Today; 
Optical  Digitisers  Today;  Standardi¬ 
sation  of  Data  Processing  Ancilla- 
ries;  Automation  on  the  Railways — 
4;  Automatic  Inspection  Devices; 
Modem  Digitising  Techniques;  New 
Computer  Storage  Device. 

For  specimen  copies  write  to 
Leonard  Hill  House.  Eden  Street. 
London,  N.W.i. 
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Trade  >larks 

CUBOX. — 7?'4.5<i7  All  mnuls  inclihlecl  in 
(  lass  j<).  Liebig's  Extract  of  Meat  Co., 
Ltd.,  I’liaiiK's  llouM',  ^'trect  I’l-'icf. 

London.  . ). 

SAUPIQUET.  7>Hi. <<».:.  All  goo<ls  in- 
i-liKlcd  in  (  lass  .•<).  Societe  Anonyme  des 
Etablissements  Arsene  Saupiquet,  i.jS. 
route  dr  Paris,  Nantes  (Loire  .\tlanli(inei, 
!•' ranee. 

PRODINTORO.  -7.S.5.070.  All  «.M.ds  in- 
elude.l  in  (  lass  29.  Vsesojuznoje  Ex- 
portno  Importnoje  Objedinenije  Prodin- 
torg,  Sinoleiiskaja-Sanaja .  .Mo-eow 

( I .!<«).  I  .S.S  R. 

OLOSTOMAT.  -702,0 .Ml  gootls  in- 
i  hided  in  (  lass  20.  Gloster  Aircraft 
Company,  Ltd.,  (doneesti  r. 

ARBEN  CROWN. -7o.(.'7-:-  All  fjoods 
iiieliided  in  (lass  20.  Feltham  and 
Franks,  Ltd.,  lo.t-  ('o[>|)erinill  Lane, 
Walthamstow,  London.  IV17. 

ATECOSA. — 7o.i.7|0.  .Ml  goods  included 
in  Class  20.  Ateco  S.A.,  7.  Paseo  do 
Marques  de  .Monistrol,  Madrid.  Spain. 
OROKO. — 7i|.s.i,s,s.  Pnsi'ived  locxistiitTs 
mchi.led  in  (  lass  20.  Conservenfabriek 
Kouwenberg  Naamlooze  Vennootschap, 
Moh'iistraat  i.s.t.  /.iindert,  lloll.iiul. 
COLCOM.  —  7<».S.<72.  ('aimed  meats. 
Colcom  Products  Central  Co-operative, 
Ltd.,  Stand  .ti«ii.  Coventry  Road.  Salis- 
liiirv.  Southern  Rhodi-sia. 

ALSATIAN  GOLD.— 7.)5,77.s.  Kdihlc 
lanl.  being  the  pnxhice  ol  .Alsace, 
I' ranee.  Stephen  Istvan  Szabo,  i<>7. 

Dorset  House,  Cdoiicester  Place,  London, 

N.W.i. 

DANA.  M77(),57o.  R\<‘  bread.  The 

Danish  Rye-bread  Co.,  Ltd.,  Xj,  Wigmore 
Street.  Loiitlon.  W.i. 

RED  STAR.  77f'.22o.  Misiiiits  (otlnr 
than  biscuits  lor  animals),  blancmange 
|xiwder.  bread,  cakes,  custard  ]>owder, 
golden  syrup,  honey,  ice.  me.it  pies, 
pepper,  pastrv.  sugar  and  treacle.  H. 
and  C.  (Retail),  Ltd.,  i7<)-iS(),  Citv 

Roail.  London.  K.('.i. 

QUAKER  LIFE.  7S2.(j.v  All  gixuls 

included  in  Class  ,pi.  but  not  including 
tea  or  anv  g(M)ds  ol  tin-  same  d<  scrijition 
as  tea.  Quaker  Oats,  Ltd.,  Mridge  Road, 
Southall.  .Miildlesex. 

SNAPSTIX.  — H7.SI»,j  )o.  Hn-ad.  bisc  uits 
(other  than  bi'cuits  lor  animals)  and 
cakes.  British  Bakeries,  Ltd.,  Millocrat 
House,  ICastchea)).  London.  Ivt  .^. 

BETTY  CRACKER.— 787,  )8.).  '  Cereal 
pn-|)  irations  lor  food  for  human  con¬ 
sumption;  Hour;  aiul  mixes  for  cak<s, 
jiie-crusts.  icings,  |i,incakes.  and  for 
wattles.  General  Mills,  Inc.,  <i2<ki,  Way- 
zata  Moulevard,  Cilv  of  Minneapolis. 
State  of  .Minnesota.  I'nited  Statc-s  of 
.\merica. 

SHOWTIME.  -7<)7.(><K).  CluK'olale  and 
non  -  medicated  confectioiierv.  Meltis, 
Ltd.,  15S.  Drummond  Road,  liermond- 
sev,  London.  S.H.Pi. 

ORCHARD  BEAUTY.— 77). 2.»S  Fruit 
liresirvis,  jams  ami  marmalades  Lake¬ 
land  Food  Industries,  Ltd.,  .Marv|)ort, 
CumlM'rland. 

GOLDEN  CROWN.  —  77H.227.  Jellies 
(for  food),  jams,  eggs,  biitb-r.  eilible  oils, 
edibh'  tats,  chec-se,  marmalade,  mince- 
nu-at.  soups,  suet,  fresh  fish;  and  poultrv 
and  gaim-  (none  iK-ing  liv<).  H.  and  C. 
(Retail),  Ltd.,  170-180,  City  Road,  I-on- 
don.  !•!.('.  I . 

DEKA. — 78<),o57.  Dair\'  pnKlucts  for 
food,  but  not  iiu  hiding  condensed  milk. 

Mi 


sterilised  milk,  milk  (xiwder  or  butter,  or 
.in\  gcMxIs  of  the  saiiK'  ihscri|ition  as  anv 
ol  thece  excluded  gcxxls.  N.V.  Fabriek 
van  Melkproducten  “De  Nieuwe  Beem- 
ster,”  ruinbiiurt  |o.{,  De  Rijp.  Netlur- 
lands. 

BIRDS  EYE  YORKBURGER.— 7<M.7oo. 
.Meat  preservtil  b\-  a  quick  Iree/.ing  pro- 
ciss.  Birds  Eye  Foods,  Ltd.,  Cnilever 
lloll^i',  Hlackiriais,  London.  F.C.|. 

POLO. — 707.00).  .Ml  gixxis  ir.chnled  in 
(  lass  20.  Rovtntree  and  Co.,  Ltd.,  The 
CcToa  Works.  Wigginton  Road.  York. 
CLAUDIA. —700.  i(x».  I  riiit'.  Iinit  pre- 
-.•■rves.  vi  getabh  s.  meat'  .illil  llsli.  all 
lx  ing  c.inned.  The  Fowler  Exporting  and 
Importing  Co.,  Ltd.,  i.  Wt  st  Smithlield. 
Lomloii.  I•'.('.l. 

RED  RIPER.  — 7‘i*i'.(.a'-  All  gixids  in- 

chidetl  in  Class  20.  Edward  Burton  Mc¬ 
Govern  trading  as  McGovern  and  Mc¬ 
Govern,  075.  (  ohiiaii  Muilding.  Sii.  I'irst 
.\veiine.  Se.ittle.  ).  Washiiiutoii,  l’.S..\. 
TV  TIME  MAGIC  WAND. 
Non-mi-dic.ited  confectioiierv.  TV  Time 
Foods,  Ltd.,  I,  I'ower  Chambers,  Hoc 
Street.  W.dth.inistow  .  London,  F.17. 
LINDEN  LIMES.  11780. .i.ti.  Non-m.di- 
cated  coiilectionerv.  Ilavourid  with  lime. 
Alex  Ferguson,  Ltd.,  (deiiardoch  Works, 
F.ist  ('rosscausewac'.  ICdiiibiirgh,  8. 

M  &  D  WHEAT  CRUNCH.— 7<)o..(0o. 
Miscuits  (other  than  biscuits  for  animals) 
maile  whollv  or  (irincijidlv  of  wheat. 
Meredith  and  Drew,  Ltd.,  .Muirav  House, 
llarbican,  London.  F.C.r. 

WOODIES.  M7<(.t.8o2.  Xoii-medicated 
sugar  conh-ctioiu'iv  and  sweet  biscuits. 
Primrose  Confectionery  Co.,  Ltd.,  isd, 
.\rg\ll  .\\enue.  Trading  Instate,  Slough, 
Miickinghamshin*. 

KRAF'T.  M7<)|.o<2.  .Ml  gcxxls  inchuh'd 
in  Class  ,pi.  Kraft  Foods,  Ltd.,  Regina 
House,  .M.ir\  lebone  Road,  f.ondc  n, 
N.W.t. 

VITA-BRAN. — 7<(5,27.t.  llrcMcl,  contain¬ 
ing  bran.  Kellogg  Company  of  Great 
Britain,  Ltd.,  Stretlord,  Manchester. 
ARCTIC  ROLL. — 1170.5.  |  |2.  Frozen  con- 
fc-ctions  ill  the  form  of  c\lindrical  rolls 
consisting  of  iie  cream  covered  with 
s))onge  cake.  The  Times  Food  Products 
Co.,  Ltd.,  Heskelh  House,  Portman 
S(|u.ire.  I.ondon.  W.  1 . 

RESILLE  D'OR. — 7o<».o72.  F'arinaceous 
fixxIstulTs  ami  subslamc's  for  use*  in  the 
manufacture  tlu  ieof,  all  included  in  Class 
50.  Biscuiterie  Alsacienne,  5,  rue  Victor 
Hugo.  .Maisoiis  .MlcTt  (Seine),  France. 
CHILCREST. — 7‘io..(|5.  .Ml  goods  in¬ 
cluded  in  Class  50  sold  in  a  frozen  con¬ 
dition.  John  Charles  Mitchell,  trading  as 
Mitchell  Food  Distributors,  I'lster  House, 
X’ernon  Strc'et.  Ipswich. 

M.C.P.  BRAND.  -7(.7.c»if>  Kdible  fats. 
Midland  Cattle  Pioducts,  Ltd.,  28-32, 
Horde 'I(  \  Street.  Ilirmiiigham,  5. 
PICFARE.  Il78i).27<»,  .Ml  gi  cxls  im  Imlecl 
in  (  lass  2C).  Auld  and  Tilbury,  Ltd.,  20. 
«)ld(,)men  Street,  London,  S.W.i. 
LOBETO.  H7e)2.75f).  Meat;  fish,  puil- 
trv  ami  gaire  (m  ne-  Ix  ing  liw);  pre-ir\rd 
■iml  dried  ve-ge-table  s  and  fruits;  jellies 
(lor  fexxl);  jams;  eggs,  milk  and  elairv 
(irexlucts  (for  fexxl);  iMlible  oils  and  edible 
fats;  fruit  preserves  and  vegetable  pre¬ 
serves;  and  pickles.  Ricardo  de  la  Serna, 
2  eh  M.ivei  22  aiiel  2).  Seville-,  Sjiain. 
CARNATION. — Canm-el  fish; 
.iml  bacon.  Carnation  Company,  Carna- 
tiem  Huileling.  S‘M5-  Wilshire  Heeule-varel, 
Leis  .Vnge-le-s,  Califeimia,  H.S.  A. 

DORA.  — 7'»'i.2oi.  Felib'e  oils  ami  eelible 
fats  J.  Bibby  and  Sons,  Ltd.,  2r,  King 
Felw.irel  Stree  t,  I,iver|xx)l. 

PEMPOL. — 7eio.722.  Meat;  peuiltry  <tnel 


game  (all  be-iiig  eleael);  eggs  and  dairy 
prexlucts  (feir  fexxl).  Pempol,  Ltd.,  Clif- 
teui  Heuise.  New  Reiael.  Ne-atli  .Abbey, 

( dameirgaiishire-. 

NORTH  STAR. — 8ex).i()|  Butter  ami 
chee*se.  Trengrouse  and  Nathan,  Ltd.,  51- 
55.  Texele  v  Stre-e-t,  Leimlem,  S.F.I. 
ROSEBANK. — 8<h).2()7.  Camieel  apri- 
ceits,  canm-el  jx-ache-s  ami  canm-el  pt-ars. 
Robem  Exports,  Ltd.,  ie»ia,  Victoria 
Seiiiare.  .\elt-laiele-.  Seuith  .Australia. 
SUNPAC. — .All  geiexls  inclueled 
in  Class  ^ei.  but  neit  inclueling  spices, 
se-aseiniiigs,  llaveuirings  (eithe-r  than  essen¬ 
tial  eiils),  cexiking  e-ssemce-s  (other  than 
e-sse-iitial  eiils).  meal  (being  feiexl  for 
human  use-),  saiice-s  ami  sauce  p:iw<lers. 
sausage-  fillings,  eir  sausage-  bimling  ma¬ 
te-rials.  eir  anv  gexxls  of  the-  same  descrip- 
tiein  as  anv  eif  the-se-  e-xcliieleel  geioels. 

H.  S.  Whiteside  and  Co.,  Ltd.,  Park- 
house-  Weirks,  Parkhouse-  Stre-e-t,  Camber- 
we-11,  Leimlein,  S.F.5. 

FRAY  BENTOS. — 7<»3..5f>i.  Meat  jniel- 
elings  ami  im-at  pie-s.  all  for  sale  in  the 
I'liite-el  Kingelom  ami  feir  r-iport  to  ami 
sale-  in  the  British  ('eileinie-s  ami  De-pe-n- 
ele-ncie-s,  the  Re-|iublic  eif  Ire-lanel  ami  the 
I’nite-el  State-s  eif  .\mi-rica  ami  its  Ceileinies 
ami  De-|x-mli-ncie-s.  Oxo,  Ltd.,  Thames 
Heiuse-,  Qiu-e-n  Stre-e-t  Place,  I.omlon, 
F.C). 

GUNPLAY.- 7ei(i.822.  Biscuits  (other 
than  biscuits  for  animals).  William  Mac¬ 
donald  and  Sons  (Biscuits),  Ltd.,  r,le-n- 
garrv  Biscuit  Bake-ry,  Karl  Haig  Reiael, 
Hillingteiii,  Cilasgeiw,  S.\V.2. 
CELEBRATION.  —  7e)8,373.  Cheicolate, 
chocolate-s  ami  mm-me-elicated  confec¬ 
tionery.  Chocolat  Tobler,  Ltd.,  20,  Soho 
Square,  T.omlon,  W.r. 

LICALIX.  — 7'iq..l8ei.  Nein-me-elicatefl  con- 
fe-ctieinerv  ami  cheiceilat<-s.  Hillabys, 
Ltd.,  I.ion  Weirks,  Peinte-fract,  Yorkshire. 
CRUSKIES.— 1  'arinaceeius  feioel  products 
inclmle-el  in  Class  fei.  Spillers,  Ltd.,  .)o, 
St.  Marv  .Axe-,  T.onelein,  K.C.3. 

CUPID’S -CUP.  —  7e)0,520.  ('heKolate-s, 
cheR-eilate  ami  neui-me-elicate-el  cheKfilate 
ceinfe-cf ieine-rv.  Carsons,  Ltd.,  Shortwexiel, 
Bristeil. 

FONDOMES.  —  8eMi.32 ).  Nein-medicateel 
ceinfe-ctione-rv.  cheiceilate  and  chocolates. 
Fryer  and  Co.  (Nelson),  Ltd.,  Victeiria 
I-'acteiries,  Ne-lseui.  Lancashire-. 

NESCO. — 7e(8.)if).  All  goods  inclmle-el  in 
Class  2e).  The  Nestld  Company,  Ltd., 
St.  Geeirge-’s  House,  Wexiel  Street.  I-on- 
elon,  K.C.2. 

GALAXY. — 797,280.  Camieel  meats, 
canned  fruits  ami  canneel  ve-getables. 
Briess,  Pintus  and  Co.,  Ltd.,  Roval  T.on¬ 
elein  Heiuse,  Finsliurv  Square-,  Lonelon, 
F..r.2. 

ASKEYS.  —  7)3, 3)0.  Wafer  biscuits 
Askeys  Premier  Biscuit  Company,  Ltd., 
2f)e).  Ke-nsal  Reiael,  T.onelein,  W.io. 
SHREDDIES.  —773.0)6.  Ce-re-al  pre-para- 
fieins  feir  fex'el  feir  human  consumptinii. 
Nabisco  Foods,  Ltd.,  We-Iwvn  Ganle-n 
Citv,  Hertforelsliire. 

LUCKIES.  —  7'H. 7*^.7-  *  mi-elicated 

Imile-fl  sugar  cemfe-ctieuie-rv.  James  Pas- 
call,  Ltd.,  I-'urzeeleiw  n  Weirks.  Streat- 
ham  Reiael,  .Mitcham,  Siirre-v. 

FLORIS.— -B7e)),7e)7.  Cheiceilate,  choco¬ 
late-s  ami  min-im-elicate-el  sugar  confec- 
tieim-rv.  Floris  Chocolates,  Ltd.,  30. 
Bre-we-r  Stre-e-t.  Leimlein,  W.i. 

SUNCAFE. —  /i)).e>88.  Ce  iTe-e-.  Sungold 
Products,  Ltd.,  Semth  l-Tnl,  l-'e-rnwexxl 
Roael,  Te-smoml,  \e-wcaslle--u|Hin-Tyne.  2. 
SHERBON  TOPPER.  —  79f>,i2i.  Ice 
cre-am.  wate  r  ice-s.  ami  froze  n  confe-ctions. 
Eldorado  Ice  Cream  Company,  Ltd.,  i). 
West  Smithfie-lel,  I.omlon,  K.C.r. 
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•••but  will  Mrs.  Jones  like  it? 

The  Glass  Container-acceptance  Testing  Service  will  make  sure 


At  last  !  The  new  pack  is  agreed. 
Around  the  table  heads  nod  expert 
approval  .  .  .  but  Mrs.  Jones  (average 
housewife)  does  not  nod  her  head  —  she 
is  not  at  the  meeting.  A  pity !  Because 
Mrs.  Jones,  A.H.,  is  the  ultimate, 
infallible  authority  on  pack  design.  If 
she  gives  it  the  nod,  it’s  right— if  she 
doesn’t,  it’s  wrong. 

How  sensible  then  to  cut  out  some 
of  the  guesswork  by  calling  Mrs. 
lones  into  consultation.  You  can  do 
this  very  easily  now,  and  it  costs  you 
nothing.  Britain's  Glass  Manufac¬ 
turers  have  set  up  the  Container- 
acceptance  Testing  Service  for  the 
specific  purpose  of  providing  Packers 
with  facilities  to  test  consumer  reac¬ 
tion  to  new  packs  before  they  go  into 
mass  production.  Designs  can  be 
tested  in  any  or  all  of  the  following 
four  progressive  stages. 


1.  Design  Preference  Testing.  Any 
new  design  can  be  tested  on  a  con¬ 
sumer  panel  of  400  households. 
Their  preferences  will  be  analysed 
and  presented  to  the  Packer  as  a 
report  and  recommendation. 

2.  Container  in  Use  Testing.  The  new 
container  and  its  product  can  be 
tested  in  actual  use  in  the  home.  The 
panel’s  experience  of  the  new  pack 
will  be  recorded,  analysed  and 
furnished  as  a  report. 

3.  Shelf  Testing.  The  sales  appeal  of 
a  new  pack  can  be  tested  in  self- 
service  or  other  stores,  and  the  speed 
and  volume  of  off-take  audited  and 
analysed  by  type  of  shop  and 
locality.  The  pack  may  be  tested 
either  alone  or  against  any  alternative. 

4.  Area  Test  Marketing.  Facilities  are 
available  for  area  test  marketing  any 
new  product.  An  expertly  staffed 


marketing  service  has  been  estab¬ 
lished  which  will  plan,  organise  and, 
if  desired,  execute  test  marketing 
campaigns  in  their  entirety  for  Packers 
launching  new  glass  packed  products. 
Free  Service.  All  the  facilities  under 
headings  I,  2  and  3  are  offered  free 
to  the  packing  industry.  In  the  case  of 
Area  Test  Marketing  schemes  how¬ 
ever,  a  nominal  charge  will  be  made 
for  planning  the  operation. 

Security.  Any  of  these  operations  can 
be  executed  with  absolute  security. 
Packers  can  have  complete  anony¬ 
mity  by  employing  one  of  the  several 
specially  registered  brand  names. 
Details  of  this  scheme 
have  been  published  as 
a  booklet,  copies  of 
which  are  available  on 
request  from  your 
Glass  Manufacturer  or 
from  the  Federation. 

THIS  IS  AN  ADVERTISEMENT  OF  THE 
6LASS  MANUFACTURERS'  FEDERATION 
19  PORTLAND  PLACE  •  LONDON  W1 
TELEPHONE:  LAN6HAM6952 


See  how  good  things  are  in  GLASS 
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METAL  PROPELLERS  Li? 

,;;;PURLEY  way,  CROYDON. 


6050/57  J 


A  Metal  Propellers’ 
nameplate  on  stainless  steel 
plant  IS  a  guarantee  of  first-class  workman¬ 
ship  and  soundness  of  design,  qualities  which 
many  firms  in  the  Food  Industry  recognise  and 
value.  A  good  sign  indeed! 

Shown  here  is  a  steam  jacketed  vacuum  evapora¬ 
tor  vessel  of  1,500  gallons  capacity  at  the  East 
London  works  of  Oxo  Ltd. 


U^etal  [Propellers  [Ltd 

74  Parley  Way,  Croydon,  Surrey.  Telephone:  THOrnton  Heath  3611-5 


JACKSON-CROCKATT 


N52 

DRY 

6RARULAT0R 


SOYA 


FLOUR 


Reduces  Friable  Materials  to  Granules  with  the  smallest  amount 
of  fines  or  dust. 

A  compact  easily  cleaned  Machine  particularly  suitable  for  FOOD 
BEVERAGES.  BREAD  RUSKS.  CHARCOAL.  CHEMICALS  ETC. 
The  Jackson-Crockatt  Dry  Granulator  it  made  in  two  sizes. 

The  No.  2  has  an  output  in  Bread  Crumbs  of  approximately 
12  cwts.  per  hour.  It  will  be  appreciated  that  this  Figure  may 
vary  widely  according  to  the  nature  of  the  material  and  size  of 
granules.  Direct  Motor  Drive  as  shown. 


J.G.JACKS0H&  CROCKATTLTD. 

NITSHILL  ROAD,  THORNLIEBANK,  GLASGOW 

Tel:  GIFfnock  0391  Crams:  jAKCRO  **Thornliebank** 


THE  CHEAPEST  PROTEIN  SUPPLEMENT 

for  increasing  nutritive  value 

Rich  in  Protein  (40%)  and  Oil  (20%) — Free  from  starch. 
IDEAL  FOR  MANY  FOODS 

also  because  of  its 
NEUTRAL  FLAVOUR  and 
EXCEPTIONAL  PURITY 

Manufactured  specially  for  the  Food  Trades  by: 


THE  BRITISH  ARKADY  CO. LTD. 

SKFRTON  ROAD  •  OLD  TRAFFORD  •  MANCHESTER  16 
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‘Embanox’ 

trade  mark  brand 

FOOD  GRADE  ANTIOXIDANTS 

The  ‘Embanox*  rantfe  of  antioxidants  provides  a  means  of  extending  the  useful  life  and  retaining  the  original 
properties  of  flavour  and  odour  of  fresh  fats  and  oils  of  good  quality. 

'  Embanox  ’  butylated  hydroxyanisole  (BHA)>easily  soluble  In  essential  and  citrus  oils  at  room  temperature 
and  may  be  incorporated  simply  by  direct  addition. 

'Embanox*  liquid  formulations  are: 

*  Embanox  *  2  a  mixture  of  BHA.  BHT,  and  vegetable  oil. 

*  Embanox  *  3  a  mixture  of  BHA.  propyl  gallate.  citric  acid,  and  propylene  glycol. 

‘  Embanox  ’4a  mixture  of  BHA.  citric  acid,  and  propylene  glycol. 

A  booklet  containing  full  details  of  the  characteristics  and  methods 
of  use  of  the  ‘Embanox*  formulations  is  available  free  on  request. 

M&B  brand  Industrial  Products 

MANUFACTURED  BY 

MAY  &  BAKER  LTD  •  T^Upkom:  DOMintmn  KM:  J/»,  t7J 

IAIS7a  100 
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CROOKES 


vitamin  A 


vitamin  D 


Master  mixes  for  the  Margarine  industry, 
synthetic  or  natural  oils  and  concentrates 

for  the  Food  and  Pharmaceutical  industries. 


and  beta-carotene 


Oil  soluble  yellow.  Available  alone  or  with 
vitamins  A  and  D  for  colouring  and 

fortifying  edibie  oils,  processed  cheeses,  cake 
mixes,  pasta  and  other  foodstuffs.  This 

colouring  medium  conforms  to  the 
statutory  requirements  of  the  United  Kingdom. 

THE  CROOKES  LABORATORIES  LIMITED  Vitamin  Oils  Department.  London  W3  •  Acorn  3203 
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TRANSPORTER  TANKS 


We  manufacture  all  types  of 
Food  Handling  Equipment 
in  Stainless  Steel 


Specialists  in  Fabricated  Metal  Work  in 

STAINLESS  STEEL.  MONEL  METAL.  COPPER  AND  ALUMINIUM 


LONDON: 

7  Grotvenor  Gdns.,  S.W.I 
Phone.  VICTORIA  1997  8 


i^ssocintcb  iilrtal  ^[([lorks 

IClAtCOW  I  LTC. 

30  ST.  ANDREWS  SQUARE.  GLASGOW,  Cl 


Phone;  BELL  20(M,'6  Gromt;  "STAINLESS,  GLASGOW" 

and  at 

EDINBURGH  •  LIVERPOOL  •  MANCHESTER  •  NEWCASTLE  •  BELFAST  •  DUBLIN 


IDEAL  SITES  AVAILABLE  FOR  FOOD  PROCESSING 
FACTORIES  ADJACENT  TO  DOCKS  AND  RIVER 

EXCELLENT  FACILITIES  FOR  SUPPLIES  OF  RAW 
MATERIALS  AND  EXPORT  OF  FINISHED  PRODUOS 

via  World-Wide  Shipping  Services  and  first-class 
Road.  Rail,  and  Inland  Water  Transport. 

VARIETY  OF  COMPLEMENTARY  LOCAL  INDUSTRIES 

includes  Agricultural  and  Dairy  Produce,  cocoa, 
cocoa  butter,  colours  and  flavours,  fish,  fruit, 
glucose  and  malt  products,  oils  and  fats,  boxes, 
canisters  and  containers ;  sheet  metal  and  foil  print¬ 
ing;  non-ferrous  metal  founders  and  engineers. 

LABOUR.  WAHR  AND  ESSENTIAL  SERVICES  AVAILABLE 


for  further  information  write  to 

TOWN  CLERK  •GUILDHALL-  KINGSTON  UPON  HULL 


i 


TRUSOV’ 


the  processed  soya  flour 

Trusoy*,  an  entirely  natural  food  astonishingly 
rich  in  protein  andfat,  will  give  you  higherquality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 


samples  of  ‘Trusoy’,  the  processed  Soya  flour. 


CO 

CO 

—J 

2 


Moisture  . 

Protein  . 

Oil  . 

Phosphatides  . 

Non-reducing  sugars  . 

Reducing  sugars . 

Other  carbohydrates  (not  starch) 

Fibre  . 

Ash  . 


9.42 

39.94 

19.02 

1.90 

10.33 

Trace 

13.14 

1.80 

4.45 


100.00 


BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street.  Puckeridge,  Hertfordshire 

Tel:  Puckeridge  291 

Also  manufacturers  of  ‘brkdsoy’,  b.s.p.  improver, 

‘GOLDCRUM’,  ‘BUNELTf*. 

tAV 


.478 


Consult  .  .  . 

NEW  WELBECK 


for  expert  advice  on  ALL 
Cleaning  &  Maintenance  problems 


The  Simplex  Floormastert 
the  latest  addition  to  the 
wide  range  of  New  Welbeck 
Cleaners. 


A  wide  range  of 
versatile  and  adapt¬ 
able  equipment  is 
available  to  solve 
all  cleaning  prob¬ 
lems  in  industry 
and  commerce. 


Write  for  further  information  or  free  demonstration  of  the 
new  Master  Suction  Cleaning  Combination  Units,  to  Dept.  81. 


By  appointmtnc  (o 


H.M.  The  Queen 


Suppliers  of  Vacuum  Cleaners 


NEW  WELBECK  LTD. 


HEAD  OFFICE  4  WORKS  :  MoulMCOOmb  Way,  Bri|hton,  7, 
SuiMi.  Tal:  Brighton  B1BB6  (PBX) 

LONDON  OFFICE  i  B,  CavtnBish  Souaro,  LenBon,  W.1. 
Tol.:  LANgham  1517(FBX) 

Branchae  at  Birmingham,  Manchastar,  Scotland  and  Eiro. 
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—for  faster  sales  and  larger  profits 

‘Spescopaks’  are  made  from  high-clarity  ‘Visqueen’  poly¬ 
thene  film.  That  means  they  are  not  only  economical,  but 
tough,  flexible,  waterproof  and  hy^enic. 

You’ll  find  the  unrivalled  experience  and  resources  of 
Spesco  Developments  Ltd.,  invaluable  to  your  business. 
Spesco  are  one  of  the  largest  polythene  converters  in  the 
United  Kingdom,  and  helped  to  pioneer  the  adoption  of 
polythene  film  in  the  packaging  industry.  They  are 
specialists  in  the  manufacture  of  carton,  sack  or  drum 
liners  for  chemical  and  food  trades. 


Spesco  offers  you 

•k  Skilled  technical  service  -k  Highly  competitive  prices 


•k  Unrivalled  experience  and  -k  Superb  multi-colour  printing 
know-how  ir  Shaped  or  novelty  bags  to  order 


Get  your  vitamins  from 
ViTAMINS  LIMiTED 


Natural  &  Synthetic  Vitamin  A 
Vitamin  B.6  (Pyridoxine 
Hydrochloride  B.P.C.  U.S.P.) 

OL.  Calcium  Pantothenate  U.S.P. 


Natural  Vitamin  E  (Feed  Grade) 
Folic  Acid  B.P./U.S.P. 

Inositol 

Nicotinic  Acid  B.P. 
Nicotinamide  B.P. 

Permanized  A  A  03 


Bulk  vitamins  and 
ampoule  production 


Pack  your  proiduct  in 


Bulk  Sales  Dept.,  Vitamins  Limited, 
Upper  Mall,  London,  W.6.  Telephone:  Riverside  5001 
Telegrams:  Vitabemax,  Hammer,  London 


■k  Top-quality  packaging  -k  Vast  range  of  bag  sizes  flat  and 
•k  Speedy  deliveries  gusseted  -  plain  or  printed 

Let  Spesco  create  an  individual  pack  for  your  product 

Write  now  for  samples  and  quotations  to 
Spesco  Developments  Ltd.,  Hanworth  Lane,  Chertsey  or  Tel :  Chertsey  34  it 

SPU9 


I 


SIS80  i 
S6302  « 


LEEDS 


^  RETORTS  AND 
P  STERILIZERS 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL,  LONDON,  E.I4 

TELEPHONE:  EAST  1185,  1186 
TELEGRAMS:  PRESVESALS,  PHONE,  LONDON 


! 

THESE  I 

I 

RETORTS  j 

CAN  NOW  BE  i 

I 

SUPPLIED  j 

1 

FROM  STOCK  1 


UNIFORMITY 


LABORATORIES 
a  [ENGLAND)  LIMITED 
114,  WIGMORE  STREET,  LONDON,  W.l.  ENGLAND 
CHICAGO  A  •  NEW  YORK  62,  N.  Y.  •  LOS  ANGELES  21 


LOS  ANGELES  21 


Cincinnati  •  Detroit  •  Boston  •  Dallas  •  New  Or.eans 
St.  Louis  •  San  Francisco 

Fleretrnlli  lebt.  ((snetfo)  ll8.  •  HwilrMl,  Tersnls,  VtMMvtr.  Wiiinip«| 

Agtt.  t  Oitl.  ie  Mciics:  OissMfis  A  Fennecis  M«(.  S.  A.  Msiics  I,  0.  F. 


ISAAC  WEBSTER  &  SONS  LTD. 


TELEPHONES 


KIRKSTALL 
LEEDS  5 


TELEGRAMS 
•ISAAC  WEBSTER 
KIRKSTALL*' 


AROMATIC  CHEMICALS 
ESSENTIAL  OILS 
AEROSOL  BOUQUETS 
INDUSTRIAL  COVER-ODORS 
PURE  VANILLA  CONCENTRATES 
PURE  VANILLA  EXTRACTS 
VANILLA  SUGARS 
TRUE  FRUIT  FLAVOURS 
ICE  CREAM  FLAVOURS 
CONFECTIONERY  FLAVOURS 
PHARMACEUTICAL  FLAVOURS 
ENTRAPPED  POWDERED  FLAVOURS 
CONCENTRATED  CITRUS  OILS 
CITRUS  OILS 
TERPENELESS  OILS 

WORCESTERSHIRE 

and  other  Sauce  Bases 

MAPLE  FLAVOUR  SPECIALTIES 
BUTTER  FLAVOUR  SPECIALTIES 
BEVERAGE  FLAVOUR  SPECIALTIES 
U.S.  CERTIFIED  FOOD  COLOURS 


ABBEY  WORKS 


.  . .  in  every  requirement 
. .  .  to  meet  every  requirement 


THE  HALLMARK  OF  QUALITY.  WORKMANSHIP. 
AND  SERVICE 


—  EST.  1880  — 


Ask  for  complete  catalog. 

Our  research  facilities  are  available 
for  your  particular  problems. 


SINCE  1880  WEBSTER’S  HAVE  BEEN 
MAKING  SHEET  METAL  PRODUCTIONS  OF  ALL 
KINDS  AND  FOR  MORE  THAN  30  YEARS 
STAINLESS  STEEL  EQUIPMENT  FOR  ALMOST 
EVERY  INDUSTRY 


ALL  WELDED  OR  SEAMED 
FABRICATION 


TECHNICAL  ADVICE  AVAILABLE 
ESTIMATES  ON  REQUEST 
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^  ALFRED  DODMAN  &  CO.  LTD.  ^ 

By  appointment  Telegrams:  ••  Dodman,  King's  Lynn.”  Telephones:  2720  &  2784  King’s  Lynn.  By  appmntmtnt 

LHtrMajttty  “  *  o“ 

HIGHGATE  WORKS.  KING’S  LYNN  Enginterg 

Manufacturers  of  Canning  Machinery 

I - including: - , 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET.  LONDON.  E,C.2  •  Telephones:  Royal  1750  &  1759 
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SOYOLK 

The  original  and  best  full  fat  processed 
Soya  Flour.  (40%  Protein.  20%  Fat) 

A  first-class  natural  stabiliser  and 
emulsifier  In  Food  Products. 


For  technical  information  on  this  Starch- 
free  product,  write  to 

SOYA  FOODS  LIMITED 

Colonial  House.  30-4  Mincing  Lane,  London  E.C.3 
Telephone  No. :  Mansion  House  9052  3. 


I  i  UMi 


TAhYU 


SOLID  PACK 

(SIb.  NETT  DRAINED  WEIGHT) 

•  WHOLE  SLICES 

•  REGULAR  TIDBITS  (i“’  Slice) 

•  REGULAR  PIECES  (A*'’  Slice) 

•  CRUSHED 

•  Grown  from  Hawaiian  toed  In  modern  hygienic 

conditions. 

•  Shipments  to  all  main  United  Kingdom  ports. 

•  Ideal  for  Canning,  Processing,  Catering,  etc. 

S.  DANIELS  &  CO.  LTD 

15  CROSSWALL.  LONDON,  E.C.3 

Telephone:  ROYAL  3386  (7  lines) 


Famous  right  round 
the  world 


Essences,  fruit  juice  concentrates,  essential  oils, 
food  colours,  etc.,  specialised  for  aerated 
beverages,  fruit  Juice  cordials,  confectionery,  ices, 
jellies,  biscuits  and  other  food  products. 

STEVENSON  &  HOWELL  LTD 

STANDARD  WDRKS  •  SDUTHWARR  STREET  •  LONDON  .  S.E.1 

TthpHontt  WATerloo  4t3)  Talagremf:  Dittiller  Souphone  London  Dublin:  St  Marry  St. 
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THE  CALEB  DUCKWORTH  MINCEAHEAT  FILLER 


MINCEMEAT  FILLED 
CLEANLY 

AND  FREE  FROM  AIR  POCKETS 


•  840  jars  per  hour  filled  so  cleanly  that  jar  wiping 
is  unnecessary. 

•  Quickly  dismantled  for  cleaning. 

•  Write  for  leaflet  and  full  details  of  this  simple 
machine  to  overcome  this  difficult  problem. 


COLNE,  LANCS.  Telephone:  COLNE  577 


GUNSONS  SORTEX  COLOUR  SEPARATORS 


HIGH  SPEED 
EJECTOR 


Fast,  accurate 

c|o|l^|u|r|  separation 

on  a  commercial  scale 


SORTEX  separates  by  colour : 

coffee 
rice 
pulses 
almonds 
hazel  nuts 
ground  nuts 
locust  beans 
gum  arable 

and,  very  probably,  your  product 
too ! 

R.  W.  GUNSON  (SEEDS)  LIMITED 


Engineering  Dept.  20  The  Highway,  London,  E.l. 
Telephone:  Mincing  Lane  1077  (20  lines) 
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Our  subsidiary  companies  supply: 

Fresh  Fruit  and  Frozen  Purdes 

Preserved  Cherries,  Peels,  Pineapple 
and  Ginger 

French  Walnuts,  Shelled  Brazils 


THE  BEDDINGTON  NUT  PRODUCE  CO.  LTD. 


'Grams:  NAMSOLUC,  Swanley,  Orpington 


SWANLEY  VILLAGE,  KENT 

'Phones:  Swanley  Junction  2306  &  2307 


METABISULPHITE 
or  POTASH 

Effective  Preservation  for  all  kinds  of  Foods  and  Drinks 
.Maximum  SO*  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 
Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


'  FULLER  HORSEY 

V  SOMS  A  CASSELL 

Specialists  in  the  Sale  &  Valuation  of 

FOOD  MAISVFACTURIISG  PLANTS 
OF  EVERY  DESCRIPTION 


10  LLOIUW  •  LO.\l»<».\  •  K*C'*3 

TELEPHO\E  ■  ROYAL  4S*1  „  . 


FORK-LIFT  TRUCKS 
FOR  HIRE 


W.C.  YOUNGMAN  LIMITED. 
WANDSWORTH  WORKS,  WANDSWORTH  ROAD.  S.W.8. 
Telephone:  MACaulay  2233. 


LEGITSIN 

ALL  GRADES 

Wynmouth  Lehr  &  Co.  Ltd 

2  THAMES  HOUSE.  QUEEN  STREET  PLACE^ 
LONDON.  E.C.4 

Cablet  &  Foreifn  Tetcframt-  LEHRCOMP,  LONDON 


Inland  Telegrams 
LEHRCOMP.  LONDON.  TELEX 


Telephone 
CITY  4737  (6  lines) 


Incernat.  Telex  London  28293 


IMPORTED  FROZEN,  FREE  FLOWING 

BLACKBERRIES  •  RASPBERRIES 


STRAWBERRIES 


SOUR  CHERRIES,  etc. 


Packed  x  33  lbs.  net.  Polythene  bags  in  cartons 

ALSO  FROZEN  BLOCK  FRUITS 


Enquiries  invited  b/.v'' 

ZYLAN  LIMITED 
IMPORTERS  AND  AGENTS. 

IS3  5  COMMERCIAL  STREET.  LONDON,  E.l. 

Tel.  BlShoptgate  2840.  Alto  at  Manchester,  Tel.  ARDWICK  5706. 
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g^leaming:  interiors 


Here  is  a  coating  for  your  walls,  wood  and  metal-work 
which  is  easy  to  apply  and  sets  with  a  tile-like  surface 
that  withstands  damp,  steam,  condensation,  oils, 
washing  and  hard  wear. 


In  food  factories,  warehouses,  offices,  canteens  and 

wherever  cleanliness  is  important  Permoglaze  is  now¬ 
adays  replacing  ordinary  paints  and  enamels  because  its 
hard  glazed  surface  repels  dirt  and  is  so  easy  to 
keep  clean. 


Mould-infected  surfaces  can  be  cured  by  the  application 
of  Permoglaze  Anti-mould  grade  which  possesses 
unique  germicidal  properties. 


Permoglaze  is  supplied  ready  for  application  in  white 
and  colours  in  Gloss,  Eggshell  and  Satin  finishes. 


Write  now  for  colour  card  and  booklet  describing  how 
to  Permoglaze  walls  and  other  surfaces. 


MADE  BY 

PERMOGLAZE  LTD  •  TYSELEY  •  BIRMINGHAM  II 
Depots  at 

Cardiff,  Leeds,  Glasgow,  Manchester,  Nottingham  &  Norwich 


CHEMICAL  ENGINEERING  COMPANY  LIMITED 

(Amiiate  Companu  ofBlaw-Knox  Co.,  Pittsburgh.  Pa..  U.S.A.  and  Blaxo  Knoi  Ltd..  London) 
20  EASTBOURNE  TERRACE  LONDON  W2 
BLAW  KNOX  SPECIALIZES  IN  PROCESS  PLANT  A  EQUIPMENT  FORI 
Industrial  chemicals,  fertilieers  and  pesticides,  natural  and  synthetic 
fuels,  metals  processing  and  treatment,  resins  and  plastics,  caustic 
and  chlorine,  petrochemicals,  food  processing,  pharttaceuticals,  fine 
chemicals,  fats  and  oils.  Bkc  4 


Permoglaze 

THE  TILE-LIKE  FINISH 


Double  Effect  Recompression  Milk  Evaporator  supplied  to  Ambrosia  Ltd. 

The  complete  Bla.w  Knox 

service  to  the  processing  industry  includes 


‘Bnflo'va.lK’ 


process  equipment 


The  service  which  Blaw  Knox  offers  to  a  wide  variety  of 
process  Industries  Is,  In  every  way,  complete.  It  covers  not 
only  specialised  process  skills  In  design,  engineering, 
construction  and  Initial  operation  of  plants,  but  also  the 
supply  of  equipment  specially  developed  to  meet  process 
plant  requirements. 

In  designing  and  supplying  ‘Buflovak’  Process  Equipment, 
Blaw  Knox  Chemical  Engineering  Company.  Limited 
maintains  the  high  standards  inherent  in  all  Blaw  Knox 
chemical  processing  plants.  Advanced  design  together 
with  quality  engineering,  ensures  the  unequalled 
operating  efficiency  that  has  made  'Buflovak'  equipment 
famous  throughout  the  world.  If  you  need  process 
equipment  designed,  engineered  and  erected  to  meet  your 
most  exacting  requirements  turn  with  assurance  to 
Blaw  Knox.  The  'Buflovak’  Equipment  Division's 
products  include  evaporators,  drying  equipment,  flakers, 
gas  puriflcation  plant,  autoclaves  and  pressure  vessels, 
and  special  designs  of  process  equipment. 


‘Buflovak’  Enclosed  Atmo^ 
spheric  Double  Drum  Dryer 


BLAW  KNOX 
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SITUATIONS  VACANT 


DEVELOPMENT  CHEMIST 

(approx.  Incer  B.Sc.;  Advanced  G.C.E.  Chem.) 

Kfqiiin-d  to  as^i-it  Keseanh  Sertion 
l.cadcr  with  iiuportaiit  projects  in  an 
expanding  f<x)d  ortJ.inisation.  Success¬ 
ful  candidate  will  Ih-  a  young  man 
metitally  equipped  for  development 
work  and  will,  ide.dly,  have  had  exjxT- 
ience  with  ceie.ds.  He  will  l*e  encouraged 
to  continue  his  studies  and  prepare 
himself  for  greater  resiwnsihilities. 
(io<Kl  commencing  salary,  prosjvects  and 
amenities. 

•Applications  stating  age,  experience, 
qualifications,  present  position  and  sal¬ 
ary  to; 

Exccutiv*  Administrator— PorionMl, 
NABISCO  FOODS  LIMITED 
(formerly  The  Shredded  Wheat  Co.  Ltd.) 
Welwyn  Garden  City,  Herts. 


ASSISTANT  CHEMIST 

(approx.  Inter  B.Sc.;  Advanced  G.C.E.  Chem.) 

Ketjuired  for  general  fiK)d  analysis  in 
yu.ility  Control  Lalwratory.  Preference 
giv  en  to  person  experienced  in  chemical 
and  physical  examination  of  tiours  and 
fats.  Successful  applicant  will  be  cap¬ 
able  of  working  with  minimum  su(H-r- 
vision  and  will  be  encouraged  to 
continue  studies. 

(itxxi  commencing  salarx’,  prospt-cts  and 
amenities. 

•Applications  stating  age,  qualifications, 
expt'rience,  present  position  and  salary 
to; 

Exccutiv*  Administrator— ForsonncI, 
NABISCO  FOODS  LIMITED 
(formerly  The  Shredded  Wheat  Co.  Ltd.) 
Welwyn  Carden  City,  Herts. 


ASSISTANT  CHIEF  ENGINEER 

LONDON  AREA 

A  vacancy  occurs  in  the  Engineering  Depart* 
ment  of  a  large  London  Food  Manufacturer. 
A  young  man  30  40  is  required  to  understudy 
the  present  Chief  Engineer  who  will  retire  in 
a  few  years  time. 

The  position  will  then  involve  responsibility 
for  the  maintenance  of  mixing,  processing  and 
packaging  machinep'  and  steam  raising  plant 
and  the  design  and  intallation  of  constructional 
and  plant  alterations  as  these  occur. 

Applicant  should  have  a  sound  practical  back¬ 
ground  in  Engineering  and  hold  at  least  a 
H.N.C.  in  Mechanical  Engineering. 

There  it  a  contributory  Pension  Scheme  and 
the  company  it  part  of  a  large  manufacturing 
and  retailing  group. 

Salary  will  be  dependent  on  qualifications  and 
experience  and  applicant  should  write  with 
full  details  to  Box  BS967,  Food  Aionufocture, 
9,  Eden  Street,  N.W.I. 


RESEARCH  Chomist.  National  Food  Manu¬ 
facturing  Company  has  interesting  vacancy  for 
Organic  Chemist  in  their  Research  Dept,  (iood 
University  degree  in  organic  chemistry  essen¬ 
tial.  (iood  salary  and  sound  prospects  for  out¬ 
standing  candidate.  Age  not  over  40.  .Apply 
stating  age,  qualifications,  experience  and 
salary  required  to  Box  B5973,  Food  Manufac¬ 
ture,  9,  Fden  Street,  X.VV.i. 

QUALinED  Chemist  (B.Sc. .  or  .A.R.l.C.) 
retjuired  for  analytical  and  control  laboratorx-. 
•Applicants  should  preferably  l)e  under  30 
and  have  experience  of  fixxl  pnicessing  ntethods 
and  control.  .A  knowledge  of  bacteriology 
would  Ix'  an  advantage,  (iood  salary,  Ixjnus 
and  pension  scheme.-  -  Write,  giving  details  of 
age,  qualifications,  experience  and  full  par¬ 
ticulars,  to  Director  and  Secretary,  Garton, 
Sons  and  Co.  Ltd.,  York  Place,  Battersea, 
S.W.ii. 


CLASSIFIED 

ADVERTISEMENTS 

FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

6d.  a  word,  minimum  lOs. 

Box  numbers,  2$.  6d.  extra. 

Replies  to 

BOX  NUMBERS 

should  bo  addrosstd  to 
Food  Momifoeture,  Loenard  Hill  Heuoo, 

9  Edon  Stroot,  London,  N.W.I 


SITUATIONS  VACANT 

YOUNG  lady  required  for  analytical  and 
routine  test  work  in  footl  manuf.icturing 
lalHvratory. — .Apply  in  writing  stating  age, 
qualifications,  present  [losition  and  salary  to 
British  Fondants  Ltd.,  .Avern  Works,  Fast 
Molesey,  Surrey. 


DRAUGHTSMEN 

0X0  LIMITED 

invite  applications  for  the  following 
ap)>ointments  in  London; 

Mechanical  Draughtsman 

for  concentrated  bxxi  section.  Res- 
(Kmsible  for  design  and  layout  work  in 
connection  with  fixx!  manufacture. 
Ih-evious  experience  of  automatic  and 
semi  -  automatic  machines  essential. 
■Applicants  should  have  H.N.C.  or  the 
equivalent  qualification.  Quote  Ref.; 
D,O.C. 

Research  and  Development 
Draughtsman 

Some  experience  in  the  chemical 
industry  is  desirable  but  not  essential. 
•Applicants  should  possess  an  O.N.C. 
or  the  equivalent  qualification.  Quote 
Ref.;  D  O.R.D. 

Draughtsman 

for  work  on  design  and  layout  in  con¬ 
nection  with  concentrated  fixxls  and 
pres*‘rves  products  and  chemical  pre¬ 
parations.  Some  electrical  ;ind  or 
liuilding  qualifications  are  desirable 
together  with  an  O.N.C.  or  the  equiva¬ 
lent  qualifications.  Quote  Ref.:  D  O.G. 
■All  applicants  should  have  served  an 
indenturt*d  apprenticeship  and  l)e  agi-d 
l)etween  25  and  40  years. 

The  Company  offers  good  working 
conditions  including  a  five-day  week. 
Superannuation  Scheme,  Staff  Canteen 
and  Sports  and  Sfx'ial  Club. 

Please  reply  to: 

Personnel  Manager  (Factories), 

Oxo  I.imitcxl, 

Haiiibro  House,  Queen  Street  Pl.ice, 
London,  E.C.4, 

giving  full  details  of  qualifications, 
experience  and  salary  requinnl. 


SITUATIONS  VACANT 

WORKS  Manager  reqiiiretl  for  West  Country 
food  factory.  Preferably  with  Chemic..! 
FIngineering  background.  Salary  according 
to  age  and  experience  but  will  not  l)e  le'-s 
than  41,500  per  annum.  .Accomnuxlation  mav 
be  available. — .Apply  Box  BsqOt),  Foci 
Manufacture,  9,  Eden  Street,  N.W.i. 


BEECHAM  FOODS  LIMITED 

require  a 

LABORATORY  TECHNICIAN 

in  their  canning  and  confectioner)^ 
factory  at  Lowestoft.  Applicants 
should  have  obtained  their  O.N.C. 
(Chem.)  or  equivalent  qualification, 
and  preferably  have  experience  in 
quality  control  of  food  products. 
Applicants  will  also  be  considered  with 
higher  qualifications  including  re¬ 
cently  qualified  graduates. 

The  Company  operates  a  non-contri¬ 
butory  Pension  Fund  and  Profit 
Participation  Scheme. 

Applications  giving  full  details  of 
educational  qualifications  should 
be  addressed  to  the  Personnel  Man¬ 
ager,  ref.  L/T,  Beecham  House,  Brent¬ 
ford,  Middx. 


LE[LIOJTj 


A  new  group  is  being  formed  which 
will  create  senior  vacancies  at  Depart¬ 
mental  Manager  level  in  the  following 
categories : — 

a.  Cable  manufacture. 

b.  Food  processing. 

c.  Pharmacy. 

d.  Chemical  engineering. 

Applicants  must  have  an  appropriate 
professional  qualification,  have  spec¬ 
ialised  in  one  of  these  fields,  an<j  be 
interested  in  pioneering  the  intro¬ 
duction  of  vacuum  techniques  to  their 
field:  they  should  also  be  over  30  and 
have  had  some  experience  in  control¬ 
ling  technical  staff. 

Please  write,  in  confidence,  to  the 

Fqrsonnal  Manager  (Raf:  23t) 
ELLIOTT  BROTHERS  (London)  LTD., 
Elftroo  Way,  Borahamwood.  Hart*. 


ARMOUR  &  COMPANY  LTD. 

raquira  axparianced 

FOOD  CHEMIST 

(Honour*)  B.Sc.  or  A.R.l.C. 
or  thair  naw  Worcattar  Food  Fictory. 

Applicants  must  have  practical  experience  of  quality  control,  raw  materials  and 
finished  products,  and  initiative  to  work  on  the  development  of  new  food  products. 
Excellent  opportunity.  Write  stating  age,  qualifications,  etc.  in  confidence  to: 

Hr.  J.  W.  Brown, 

Armour  &  Company  Ltd., 

Lindiey  Street,  London,  E.C.l 
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SITUATIONS  VACANT 


SENIOR  F(kkI  Technoloftist  required  to 
de\ilop  the  use  of  soya  in  manufactured 
fcKKls.  After  a  study  of  the  relevant  literature 
the  person  appointed  will  1h‘  retjuired,  in 
coii'iiltation  with  the  technical  officers  of  the 
manufacturers  of  full-far  soya,  to  devise  and 
can  V  out  experiments  on  the  application  of 
this  materi.al  to  a  variety  of  fo<Kl  pnKlucts.  It 
is  intended  that  the  hi'ld  covered  should 
include  lM)th  the  improvement  of  existing 
helils  of  utilisation  and  the  development  of 
new  ones.  An  academic  qualification  is 
desirahle  and  a  considerable  period  of  experi¬ 
ence  in  the  food  manufacturing  industry  is 
essential;  on  this  account  it  is  felt  that  candi¬ 
dates  of  less  than  30  years  of  age  are  unlikely 
to  qualify  considerable  degree  of  self- 
reliance  is  required  and  a  commensurate  salary 
will  be  paid. — .Apply  in  writing,  giving  details 
of  qualifications  and  experience,  and  indicat¬ 
ing  the  level  of  salary  expiected,  to  the  Director, 
The  British  FockI  Manufacturing  Industries 
Rese.irch  .Association,  Randalls  Road,  l.eather- 
he.id,  Surrey.  .Applications  should  be  marked 
••  I’ersonal  and  Confidential.” 


FOR  SALE 


I  600 

TWO— RI  THS  stf:.am  .ACCL’.MUL.ATORS 
each  8' 6'  dia.  X  21'  long  welded  construction 
dished  ends,  maximum  working  pressure  200 
p.s.i.  capable  storing  5,500  lb.  steam  working 
between  pressure  limits  of  120  and  50  p.s.i., 
alternatively,  10,000  lb.  steam  when  working 
over  range  200  to  50  p.s.i.  with  fittings  and 
cradles. 

I  GEORGE  COHEN 

SONS  A  CO.  LTD. 

I  WOOD  LANE.  LONDON  W.I2. 

I  Tal.:  Shepherds  Bush  2070 


APPROXIMATELY  loj  tons  of  Fig  Paste, 

[  comprising  approximately  equal  quantities  of 
I  Portugese  and  Turkish,  packed  in  cartons  of 
I  35  lbs.  weight  and  80  lbs.  weight.  .All  reasonable 
offers  for  the  whole  or  part  of  the  almve  will  1m‘ 

I  considered.  Please  write  Box  B5971 ,  Food  Man¬ 
ufacture,  9,  lulen  Street,  X.W.i. 

^  PEERLESS  Fairfax  Meat  Cutter  for  pie  and 
sausage  meat  as  new.— Hill,  Wymondham, 
Leics. 

PREMIER  Filterpress,  Abnlel  FS  4.  Semi¬ 
auto  X’acuum  Double  S<‘aming  Machine  for 
sale.  Stationary  type  with  four-roller  head. 
.At  pr«‘sent  fitted  with  No.  i  vacuum  sleeve 

f  approximately  4  in.  diam.  by  8  in.  high. 
With  No.  2  vacuum  sleeve  appniximately 
6J  in.  diam.  by  8  in.  high.  Speeds  up  to  1,200 
•  cans  per  hour.  .Motor  drive,  400  440  3  50. — 

I  F.  J.  Edwards  l.td.,  359,  laiston  Road, 

London,  X.W.i,  or  41,  U'ater  Street,  Bir¬ 
mingham,  3. 

AUTOLIC  Electrode  Steam  Razor,  150  K.W., 
unus(‘<l. —  Box  B5972,  Fotui  Manufacture, 
9,  Eden  Street,  X.W.I. 

ALITE  5  cwt.  capacity  Powder  Sifter  .Mixer. 
B.C.H.  8  in.  stainless  steel  motorised  Pulping 
.md  Sieving  .Machine.  1..M.C.  Type  351, 
Cherry  Stemming  .Machine.  J.W.  automatic 
Carton  (ilueiiig.  Folding  and  iM'aling  Machine. 
Lister  Case  Elevator,  8  ft.  long  by  6  ft.  high. 
— .Apply  C.  Skerman  and  Sons  Ltd.,  118, 
Putney  Bridge  Road,  S.W.15.  Tel.:  V.AXdvke 
2406. 

COUNTER  lat  Rising  Cream  Cost.  ”  Cn-am- 
Master  ”  Cream  Whipping  .Machines  will  give 
you  a  minimum  25“,,  saving  and  an  iuqiroved 
non-weep  cream.  I.et  us  send  you  full  details. 
—Sorensens,  42,  Raby  Street,  Slanchester,  ib. 
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FOR  SALE 

250  gal.  stainless  steel  Tanks,  .Mono  Type 
H3  F..M.B.  St.  Steel  Pumps  with  trolleys, 
.Alite  automatic  Filler,  Kneaders,  .Mixers, 
Dividers,  Moulders,  Racks,  Provers,  Baking 
Sheets,  etc.  .  .  .  Your  enquiries  welcometl. 
FLxtended  creilit  facilities  with  free  Life 
.Assurance.  —  Sorensen  Bakery  Faiuipment 
Ltd.,  42,  Raby  Street,  M.anchester,  16.  Tel.: 
Moss  Side  2054  4054.  ’Grams:  Rahlx-k. 


PLANT  FOR  SALE 

A  reconditioned  Labelling  .Machine  carrying 
the  maker's  guarantee,  is  a  better  proposition 
than  second-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  E.i. 

GRAVITY  Roller  Conveyors,  14  in.  and 
18  in.  wide,  4  in.  and  6  in.  centre,  some 
new.  Massey  Harris  Grinding  .Mill  with 
cyclone.  Paxman  horizontal  self-contained 
Economic  Steam  Boiler,  5,000  lb.  evaporation. 
—  Kimmins  and  Sons,  l.yndhurst  Road, 
Worthing. 

PHOXE  55298  STAINES 
FOUR  40  gal.  Stainless  Jac.  Pans.  Ten  3,000 
*•  Glass  Lined  ”  18  ft.  by  6  ft.  cyl.  enc.  Tanks. 
Six  40  gal.  W.  steel  Jac.  Pans,  50  w.p. 
Three  Belt  Conveyors,  20  ft.  by  30  in., 
33  ft.  by  32  in.  and  26  in.  by  12  in.  Six  X’ert. 
Retorts,  3  ft.  4  in.  by  -t  ft.  6  in.  deep,  15  w.p. 
Two  Horiz.  Retorts,  6  ft.  by  3  ft.  by  3  ft., 
15  w.p.  B.C.H.  S.S.  Soap  Strainer,  30  in.  by 
8J  in.  Twin  Roll  Film  Dryers,  5  ft.  6  in. 
by  2  ft.  8  in.  diam.  “  Z  ”  and  Fin  Blade 
Mixers  up  to  70  in.  by  53  in.  by  43  in. 
“  U  ”  Trough  Mixers  up  to  9  ft.  6  in.  bj’  4  ft. 
by  4  ft.  deep.  Fans,  Pumps,  Hydros,  Refiners, 
Grinders,  Crushers,  Condensers,  .Autoclaves 
aiul  Ovens,  S.S.  Plant.  Send  for  Stock  Lists. 
Harry  H.  Gardam  and  Co.  Ltd.,  100,  Church 
Street,  Staines. 


SECOND-HAND  PLANT  FOR  SALE 

FOR  re-built  Refrigeration  Equipment,  all 
types  and  sizes,  try  .Alfred’s  Ices  (1954)  Ltd., 
1-5,  Hall  Place,  Paddington,  XV.2.  Tel.: 
PADdington  6619/10. 

THREE  Forgrove,  Type  60B,  Margarine 
.XIoulding  and  XX’rapping  Machines,  Baker 
Perkins  manufacture,  approximately  10  years 
old  and  in  fair  condition. — For  further  details 
and  permit-to-view,  please  contact  Box 
B5960,  Food  Manufacture,  9,  Eden  Street, 
London,  X.XX’.i. 

ALUMINIUM  Cap  Making  Machine  by  Ford, 
almost  new.  Suitable  for  making  milk  Indtle 
raps. —  Bt>x  B5965,  Food  Manufacture,  9, 
lulen  Street,  X.XX'.i. 


Mixing  Cooking  Plant  for  Liquids  Emulsions 
comprising: — 2  5.000  gallon  Vats  in  Columbian 
Pine,  one  with  agitator,  stainless  steel  heating 
cooling  coil,  steam  jets,  thermostatically  controlled 
steam  valve  and  Cambridge  indicating  recording 
thermometer. 

2  Transfer  pumps  with  100  mesh  stainless  steel 
strainers  and  connecting  piping,  valves,  etc.,  all 
stainless  steel  FDP. 

Also  Packaging  Lina  comprising: —  I  30  ft.  Belt 
Conveyor.  I  Gravfil  4-head  Vacuum  Filling  mach¬ 
ine.  I  Rawsons  Labelling  Machine. 

Inspection  at  Liverpool.  Write  Box  BS970,  Food 
Monufacture,  9,  Eden  Street,  N.W.I. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GROEND  PAPRIKA 

• 

AGR1CULTUR.4L  AND 
CHEMICAL  PRODUCTS  LTD 

51  &  52  BARBICAN,  LONDON,  E.C.1 
Telephone:  Monarch  6124-6  (J  liner) 
Telex:  London  23596 


WANTED 

WANTED  lines  packed  under  own  name  or  sole 
agency  for  products  suitable  for  the  food 
trade  by  Midland  sugar  boiling  manufacturers 
with  national  representation  calling  on  whole¬ 
salers  and  retailers. —  Box  B5969,  Food 
Manufacture,  9,  FMen  Street,  X.XX'.i. 

WANTED  second-hand  automatic  stiurch 
moulding  machine  (Mogul).  The  machine 
must  be  in  good  running  order. — XX'rite  full 
particulars  Box  B5968,  Food  Manufacture, 
9,  Eden  Street,  X.XX'.i. 


BUSINESS  OPPORTUNITIES 

**  FRIGIDAIRE  ”  Low  Temperature  Refri- 

ferators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext 
)x  large  Xational  user,  suitable  -A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — .A.R.C.,  134,  Great  Portland 
Street,  London,  XV'.i.  Tel.:  MUSeum  4480. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
XX’. I.  Tel.:  XX’elbeck  8465. 

I - DRAKESONS - 1 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72' 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  aMBERWELL, 

LONDON,  S.E.5  RODn«y 

S«2«/27/2S 


Reconditioned 

NEW  / 

Largest  stockist  of  modern 
equipment  in  U.K. 


FOOD 


For  Processing,  Labelling  and 
Filling  in  the  food  preserves 
and  canning  industries. 


PIMT 

c.sKeRmnnesons.Ltd. 

E$T.4«» 

lit  PUTNEY  BRIDGE  RD.JLONDON.SWIS 

VaiHlyh*  240*  ^  liiMM) 


\%ANTED 

DIESEL  GENERATING  SETS, 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

from  30-2,000  h.p.  Immediate  cash  settlement. 
Particulars  to: 

D.  ARNOLD, 

Feltham  Road,  Ashford, 

MiddleMX. 

Telephone:  Ashford  3349 
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AUCTION 


FOR  SALE 


By  order  of  Imperial  Tobacco  Co.  Ltd. 

FOR  SALE  BY  AUCTION 

Thursday,  ISth  Sept.,  I960,  at  4  p.m. 

Modern  Freehold  Factory  A  Warehouse 

M  II,  ORSMAN  ROAD,  SHOREDITCH, 
LONDON,  N.l. 

floor  area  36.000  sq.  ft. 

Central  Heating.  Sprinklers.  Lifts 
Additional  land  included. 

Entire  Vacant  Possession. 

Particulars: 

Chamberlain  A  Willows,  Auctioneers, 
23,  Moorgate  E.C.2.  Tel.  MET.  8001. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  ei.(t  ;S)  makes  a  pint  of  tssanea 
4aas.  II  Hk.  II  1.  1 1I.  31  • 

For  further  details  apply 

ARTHUR  WHITTAKER  A  CO.  LTD. 

30  Chnrcl  St.,  Newton  Heatk,  Manchester,  10 


TECHNICAL  EDUCATION 


Cheleea  College  at  Icience  ani  Technolegy 

Manresa  Road.  S.W.3. 

DEPARTMENT  OF  BOTANY  A  ZOOLOOY 

Courses  in  general  and  advanced  MICROBIO¬ 
LOGY  will  begin  on  7th  October,  I960. 
Tuition  fees:  (London  students),  (October  to 
June),  40s.  (first  year);  40s.  (second  year). 
Intending  students  should  write  to  Head  of 
Department  of  Botany  and  Zoology,  by  3ltt 
August,  i960.  Enrolment  21st  September, 
^-7.30  p.m. 


BACON  SliriT  and  Coiivoyor  liv  .\m'o,  1  )olnn 
and  Ni-lki'  Press  and  Metal  l$ox  vacuum  sealer. 
.\11  very  little  used  and  in  perfect  condition, 
liu.x  155974,  Food  Manufacture,  9,  Eden  Street, 
N.W.i'. 


SITUATIONS  VACANT 

ASSISTANT  PriKluction  M.iuager  for  Cannery. 
Must  have  pnietie.d  experience  iu  inainteii.inee 
of  .ill  in.iehinery  including  Seaniers.  Conuuen- 
eina  >.il.iry  t'hso  per  annum.  .\lso  Laboratory 
.\'sist,mt  for  Ouality  Ctintrol.  .Cpply  in  hr>t 
instance  by  letter  to  Mr.  H.irris,  .Vmb.iss.idor 
1-iKid  Comp.my,  Si'rinalield  Ko.ui,  Hayes. 


BOOKS  FOR  SALE 

FOOD  Poisoning.  Elliot  15.  IJewlMTry,  .m.h.l., 
F.K.s.ii.,  t.K.i.p.H.  l-'otHl  {xiisoning  can  kill. 
It  is  a  d.mger  that  no  footl  priKlucer  e.m  alTord 
to  ignore.  The  slightest  lack  of  care  in  the 
factory  may  have  .1  result  that  is  fatal  not 
only  to  the  eotisumer  but  to  the  business  and 
reputation  of  the  pnx-essor.  .An  essential 
iHKik  in  the  ciiiitrol  .md  di.ignosis  of  f<HN| 
IHiiMining  is  E.  15.  IH-wlK-rry’s  Food  Foisonini;. 
This  iMKik  is  inv.duable,  not  only  to  those 
coniKTted  with  fiNid  preparation  .iixl  h.mdliiig. 
but  to  the  mislieal  profession  and  public 
health  ins|H-etors.  Fourth  edition.  Di-my 
S\o.  45s.  net. 

MIXED  Blessing:  the  Motor  in  Britain. 
C.  D.  Buchanan,  b.sc.,  a.r.i.b.a.,  a.m.i.c.e., 
M.T.P.i.  This  book  is  probably  the  first 
authoritative  review  that  has  been  made  of 
the  impact  of  the  motor  vehicle  on  our 
society.  It  is  intended  for  the  general 
reader,  to  give  him  an  idea  of  the  dominat* 
ing  position  the  motor  vehicle  has  come  to 
occupy,  and  of  the  many  acute  problems 
it  has  raised,  particularly  in  towns  where  so 
much  of  everyday  life  is  focased.  Fint 
edition.  Royal  8vo.  221  pages.  Illustrated. 
30s. 


JAM  Manufacture,  ti.  Rauch.  For  thc-e 
intending  to  enter  the  jam-making  busini  -s 
the  descriptions  of  different  layouts,  machii  s 
and  manuf.acturing  processes  will  be  inva!  i- 
ablc.  First  edition.  Demy  8vo.  209  pag'  >. 
Illustrated.  20s. 

CAKE  .Making.  E.  15.  Hennion,  M.sc.,  tec*.., 
TECH.  (vicT.),  F.R.I.C.,  and  J.  Stewart.  A 
complete  handlMHik  covering  the  maiei- 
facture  of  (low  confectionery.  Third  editi<  a. 
Demy  8vo.  512  pages.  Illustrated.  30s. 

SAUSAGE  and  Small  GockIs  Product!' n. 
Frank  Gerrard,  m.i.nsi.m.,  m.i.nst.r.,  m.r.s.h. 

One  of  the  most  informative,  up-to-date,  '  ■■i 
thoroughly  practical  Iwioks  on  the  productMii 
of  sausages  and  small  giKxls  that  have  c.  er 
In-en  published.  Fourth  edition,  1959.  IXray 
Svo.  illustrated.  20s. 

CHOCOLATE  and  Confectionery.  C.  1. 
Williams.  .An  up-to-date  textlx*ok  for  tei  h- 
nic.il  students  undertaking  courses  in  cIkh  o-  1 
late  .uul  confectionery  prcHluction,  a  reference  | 
for  personnel  alre.uly  engagixl  in  the  industry,  f 
.md  a  broad  survey  for  interested  pl.iiit  ^ 
eiigim-ers.  Second  I'llition.  ITeniy  .svo.  A 
•  .5<>  pages.  Illustrated.  25s.  f 

CREATIVE  Cake  Decor.ition.  Joan  RusncII.  | 

A.R.C.S.,  E.I.S'ST.H.B.  This  l»o«>k  will  Ih 
esix-ci.dly  useful  (or  students  taking  the 
City  .iiui  Guilds  ILx.unination  in  cake  design 
.111)1  for  th)»s«‘  pnigD-ssive  tlesigiwrs  who  wioh 
t)»  make  tlu'ir  d)‘coratiou  nxire  creative. 

First  edition.  Imp.  8vu.  llliistr.ited.  42s 

BRITISH  Table  and  Ornamental  Glass. 

L.  M.  Angus-Butterworth,  m.a.,  m.i.mech.e.. 
F.R.G.S.,  F.s.A.(scoT.).  This  is  a  survey  of 
the  manufacture  of  British  table  and  orna¬ 
mental  glass  from  the  beginnings  of  the 
industry  until  the  present  day.  The  book 
describes  in  clear  language  how  glass  is 
made  and  decorated,  and  considers  the 
principles  of  design  involved.  First  edition. 
Crown  4to.  124  pages.  Illustrated.  42$.  \ 

lA-onard  Httl  [Hooks]  l.td.,  9,  Fden  Street,  1 
London,  .V.ir.i.  I 


(Industrial  and  Scientific  Information  Service  Ltd.) 
9,  Eden  Street,  London,  N.W.I  Telephone:  EUSton  S9II 
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I.S.I.S.  Appointments  Register 

Licensed  annually  by  the  L.C.C. 


9,  Eden  Street,  London,  N.W.l.  EUSton  5911. 


I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


Rd.  \.470.  British.  Male,  Single.  Age  37.  4  >ears 
Wurks  Manager,  tin  Ktx  manulacturers.  5  )ears 
Fav:tor>  Manager,  biscuit  manulacturers.  5  years 
Technical  Sersice  Manager,  product  deselopnKnt  and 
user  advisory  to  biscuit,  toffee,  chocolate  and  ice 
cream  industries,  with  edible  oils  and  fats  manufac¬ 
turers.  Has  close  contact  with  technical  heads  of 
majority  of  leading  biscuit,  toffee,  chocolate  and  ice 
cream  houses  and  technical  training  in  the  manufac¬ 
ture  of  biscuits,  toffees,  chvKolate  and  ice  cream. 
Seeks  Directorship,  Technical  Finvd  Sales.  Salary 
12..*<Ii)  per  annum  with  superannuation. 


Rel.  k.47l.  Indian.  Single.  Age  23.  Taking  Final 
B.Sc.  iTex.l  in  April  1460  in  India.  Passed  Board  of 
AppreniK'eship  Training  Admission  CeriiHcaie  and 
had  regular  practical  training  in  mill  attached  to 

fDvernment  institute.  Seeks  Apprenticeship  in  a 
extile  Spinning  Mill,  (J.K.  Salary  i25  per  month. 


Rrf.  .\.472.  British.  Male.  Mamed.  Age  3M. 
B.Sc.  lEng.),  A.M.I.C.E.  I  year  Assistant  Engineer, 
consulting  engineers.  4)  years  Section  Engineer 
Sub-agent  Agent,  civil  engineering  contractors.  I) 
years  Agent,  civil  engineering  contractors.  At  present 
xnior  Agent,  civil  engineering  contractors,  ^eks 
post  as  Contracts  Manager  lor  equivalent).  London 
or  abroad.  Salary  (London)  42.250  per  annum. 


Rrl.  \.473.  British.  Male.  Single.  M.A.  in  physical 
chemistry.  Postgraduate  diploma  in  cliemicai 
engineering.  2  years  mecitanical  engineering,  evening 
cUs.ses.  and  I  year  course  in  workshop  practice. 
Speaks  Malay,  some  French  and  Chinese  and  writes 
Chinese.  I  year  Cliemicat  Engineer,  rubber  latex 
processing.  2  years  Cliemicai  Engineer,  »nthclic 
emulsion  production.  2  years  Development  Chemist, 
nykin  tibre  production.  Seeks  appointment  as 
Chemical  Engineer,  Hong  Kong  S.E.  Asia  Africa. 
Salary  4I,.V)0  per  annum  plus  overseas  allowance. 


Ref.  .4.474.  Indian.  Male.  Single.  Age  28.  B.E. 
(Civil).  At  present  attending  course  in  hydraulic 
engineering  at  technological  university  in  (Holland. 
Seeks  appointment  as  Civil  Engineer,  London,  India, 
or  any  pan  of  Commonwealth  (except  Pakistan). 
Salary  16(8)  per  annum. 


Rc(.  .4.475.  British.  Male.  Married.  Age  42.  B.Sc. 
(Chemistry).  2)  years  Analytical  Chemist,  textiles. 
3  years  Analytical  Chemist,  fvHid  and  dairy  products. 
At  present  Assistant  Chief  Chemist,  dairy  products. 
Seeks  managerial  appointment  as  Technical  Officer 
or  Chief  Chemist  (anywhere  except  nonh  of  Eng¬ 
land).  Salary  £2,(88)  per  annum. 


Rel.  A. 476.  British.  Male.  Married.  Age  42. 
B.Eng.,  M.Eng.,  A.M.I.C.E.  8  years  Assistant 
Engineer,  railway  civil  engineering.  7  years  Resident 
Engineer,  open-cast  coal  production.  I  year  Site  Civil 
Engineer,  new  colliery  construction.  8  months  Con¬ 
struction  Engineer,  oil  refinery  construction.  21 
years  Resident  Engineer,  consulting  engineers. 
Available  as  Civil  Engineer  on  agency  basis  or  as 
part-time  Representative  in  north  of  England. 

Ref.  A.477.  Polish.  Male.  Married.  Age  27. 
B.Sc. Eng.  (Chern.  Eng.).  At  present  Cliemicai 
Engineer  in  research  labiiratories  engaged  in  recovery 
of  electronic  metals.  Experience  in  plant  design, 
plant  operation.  priK'ess  cost  estimating,  plant  cost 
estimating.  Seeks  appointment  in  Design  Office  or 
as  Plant  Engineer,  London  or  west  of  London. 
Salary  £900  per  annum. 

Rel.  A.47S.  British.  Male.  Married.  Age  52. 
Trained  Fitter  (R.A.F.).  251  years  Warrant  Officer 
(fitter).  Royal  Air  Force.  8  months  Quartermaster, 
forces  assvK'iation.  10  years  Station  Warden.  Air 
Ministry.  At  present  Civil  Servant,  equipment 
provisioning.  Has  giHid  all-round  knowledge  of 
provisioning  and  accounting.  Seeks  post  as  Stores 
Controller,  (J.K.  Salary  £858  per  annum. 

Rrl.  A.479.  British.  Single.  Age  37.  C.  &  G.  Full 
Tech.  Cert,  for  manufacture  of  pigments,  paints  and 
varnishes,  A.R.I.C.  5  years  Production  and  Research 
Cliemist,  paint  manufacturers.  5  years  Production 
Control  and  Product  Testing.  31  years  Industrial 
Paint  and  Varnish  Research.  2|  years  Roller  Coating 
Research  Section  Manager,  paint  manufacturers.  I] 
years  Surface  Coating  Devekipment  Clwmist,  printing 
ink  and  paint  manufacturers.  At  present  Paint 
Research  Cliemist,  paint  and  plastic  chemical  manu¬ 
facturers.  Chemical  engineering  training  and  plant 
development  experience,  and  also  experience  in 
leading  teams  of  both  qualified  cliemists  and  produc¬ 
tion  personnel.  Seeks  p«>st  in  Surface  Coating  Re¬ 
search  or  Production  Management,  London  or 
Outer  London.  Salary  £1,500  per  annum. 

Rel.  .4.481,  Indian.  Single.  Male.  Age  29.  B.Sc., 
M.Sc.,  Ph.D.  (London),  D.I.C..  Assoc. M. Inst.  Fuel. 
London.  At  present  resident  India.  1 1  years  Research 
Assistant,  teaching  and  research.  21  years  Scientific 
Assistant,  industrial  research  and  analysis.  At  present 
senior  research  fellow,  research  in  coal  and  other 
fuels.  Seeks  appointment  in  (J.K.  (preferably  Lon¬ 
don)  in  Research  or  Industry,  if  possible  in  organisa¬ 
tion  connected  with  fuels  or  chemicals.  Salary 
£800-£l,(8)0  per  annum. 

Rel.  A.482.  British.  Male.  Married.  Age  53. 
M.B.E.,  B.Sc.  Postgraduate  course,  entomology. 
I  year  Demonstrator  in  ZiHilogy,  university.  19  years 


Senior  Entomologist.  Lac  research  institute,  India. 

1 1  years  Senior  Scientific  Advisory  Officer,  tea  assvv 
ciation  experimental  station,  India.  Specialist 
knowledge  of  lac.  shellac  and  tea  industry.  Consider¬ 
able  experience  in  design  and  lay-out  of  field  experi¬ 
ments  and  evaluation  of  results  therefrom  and 
preparation  of  pamphlets  and  arrangement  and 
conduct  of  lecture  courses  and  field  demonstrations. 
Special  interest  in  planning  and  conduct  of  pest  and 
disease  control  campaigns  and  adaptation  or  modifi¬ 
cation  of  existing  machinery  for  special  tasks.  Seeks 
appointment  as  Scientific  Advi.vvry  Officer  or  Con¬ 
sultant  or  Technical  Officer  in  (J.K.  Prepared  to 
undertake  visits  overseas,  duration  up  to  several 
mvinths,  if  required  (special  knowledge  of  India, 
Pakistan  and  Malaya).  Salary  £l,500-£2,(8)0  per 
annum. 

Ref.  .4.483.  Indian.  Male.  Single.  Age  25.  B.Pharm. 
and  postgraduate  training  course  in  drug  analysis 
at  state  drug  control  laboratory.  I  year  trainee, 
pharmaceutical  manufacturing  works.  4  years  Drug 
Inspector,  Government  of  India,  drugs  control.  At 
present  in  Italy  on  Italian  Government  scholarship 
which  finislies  June  I960.  Seeks  Executive  Develop¬ 
ment  Sales  post,  (J.K..  India,  or  (J.S.A.  Salary  £8(8) 
per  annum. 

Rel.  .4.484.  British.  Male.  Married.  Age  37. 
Dip.  Arch.,  A.R.I.B.A..  also  3  years  town  planning 
studies.  4  years  Local  Government  Architect.  51 
years  Lecturer  in  architecture  (J.K.  and  overseas. 
8  months  Architect  in  private  practice  plus  latter 
carried  out  whilst  lecturing.  I  year  Consultant 
Architect  to  acoustical  engineers  and  contractors. 
Seeks  post  as  Technical  (or  Sales)  Representative  to 
group  of  firms  or  firm  connected  with  tlie  Building 
Industry.  Would  consider  short  tours  overseas  of 
maximum  duration  3-6  months.  Available  NOW. 
Salary  £1,250  per  annum  minimum  (J.K.,  or  £1,850 
per  annum  minimum  approx,  whilst  overseas. 

Ref.  A.485.  British.  Male.  Married.  Age  40. 
M.Sc.  (Entomology),  B.Sc.IZvhi).  3  years  Lecturer  in 
science,  technical  education.  I  year  Infestation 
Inspector,  agriculture  and  IvmhI  storage.  3  years 
Lecturer  i  c  bkilogy  department,  technical  education. 
2  years  Entomologist  i.c  research,  insecticide  formu- 
lators.  5  years  Senior  Research  Entomologist, 
government  agriculture,  abroad.  2  years  Director  of 
Agricultural  Research,  agricultural  ministry.  At 
present  Head,  entomology  advisory  department, 
cottong  growing,  ginning  and  marketing.  Author  of 
1 1  publislied  research  reports  and  14  technical 
articles  on  agricultural  subjects.  Returning  England 
shortly  and  seeks  appointment  (J.K.  (preferably  West 
Country  or  London)  in  Technical  Writing  Adminis¬ 
tration  Research.  Salary  £9()0-£t,200  per  annum. 

(Continued  overleaf ) 


To:  I.S.I.S.  Appointments  Register,  9,  Eden  Street,  London,  N.W.l.  Please  ask  the  following  applicants  to 
communicate  with  the  undersigned: 


Ref.: 

Ref.:_ 

Ref.: 

Ref. 

Ref.: 

Ref.: 

Ref.: 

Ref. 

Ref.: . 

Ref.: 

Ref.: 

Ref. 

Please  use  Block  capitals 
Name: . . . 

Position : . .  . . 

Company:  _ _ _ _ _ _ _ _ _ _ _ _ _ 

Business  or  Profession: . - . . . . 

Address: . . . . . . . . . . . . . . . . . . . . 

All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  one  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature _ _ _ _ _ _ _ Date _ 

Food  Manufacture — July,  1960 
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(Continued  from  overleaf) 


Ref.  A. 486.  British  Male.  Married.  Age  35. 
O.N.C.Mech.Eng.  Ctad.  I.E.D.  7  >ears  full  appren¬ 
ticeship.  manufacturers  of  time  recorders  and  cash 
registers.  If  >ears  Instrument  Maker,  mathematical 
instruments  manufacturer.  4  >ears  Instrument 
Mechanic,  electrical  instruments  and  test  gear. 
4  sears  Ensign  Draughtsman,  medium  engineering. 
•At  present  E)esigner  Draughtsman,  manufacturers  of 
ssork  holding  desices  and  ancilliar>  equipment 
imanual.  pneumatic,  hsdraulic).  Seeks  pssst  as 
Technical  Representative — no  selling — ssith  engineer¬ 
ing  concern.  Salar>  £1.200  p.a.  London. 

Ref.  .A. 487.  British.  Male.  Married.  Age  36. 

Inter.  B.^.  standard  1st  Class  (Combined  Steam  and 
Motor)  Cert,  of  Min.  of  Transfwrt.  Assoc.  M.  Inst, 
of  Marine  Engrs.  9  years  Seagoing  Marine  Engineer. 
I  sear  Plant  Inspector,  oil  refineries  (abroad).  At 
present  Sales  Engineer,  fan  and  general  engineers. 
Seeks  p<sst  as  Engineer,  sales  marine  maintenance 
fan  inspection  all  considered.  London.  Salary 
£l.:00  p.a. 

Ref.  A. 488.  British.  Male.  Married.  Age  41. 

M.I.C.E..  M.l. Struct. E.  9  years  Assistant  Engineer, 
structural  steelssork.  4  years  Assistant  Engineer, 
consulting  engineers.  3  years  Senior  Engineer,  civil 
engineering  contractors.  3  years  Deputy  Chief 
Engineer,  consultants  resident  staff  in  Africa.  3 
years  Chief  Engineer,  new  town  corporation.  Africa. 

I  year  Senior  Executive  Engineer.  African  govern¬ 
ment.  Specialised  knowledge  of  contracts  and 
contract  procedure.  Seeks  Senior  Administrative 
Appointment  in  the  Glasgow  area,  or  post  with 
Contractor  on  a  site  in  Scotland  or  with  Contractor 
with  Head  Office  in  Glasgow  area. 

Ref.  A. 489.  British.  Male.  Single.  Age  21.  H.N.C. 
Chemistry.  4)  years  Analyst,  manufacturing 
chemists.’  Seeks  post  as  Chemist — but  willing  to 
consider  post  in  any  field  if  it  is  progressive.  London 
or  Essex.  Salary  £700  p.a.  minimum. 

Ref.  A.49I.  British.  Eemale.  Single.  Age  20. 
Student  taking  B.Sc.  Hons.  Degree  Zinvlogy  with 
Subsid.  Physiology  in  June  I9<<).  Co-Author  of 
paper  soon  to  be  published  “  Beetles  of  the  Island  of 
Colonsay  *'  and  was  member  of  university  biological 
expedition  to  that  island.  Seeks  post  London  or 
provinces  as  Research  Assistant — Entomology, 
Histology,  Pathology.  Salary  £5(K)  p.a. 

Ref.  A.492.  British.  Male.  Married.  Age  27. 

H. N.C.  Chem.,  Part  I  Inst,  of  Chem.  Graduateship. 
Pure  Maths  and  Physics  as  Nat.  Endorsements. 
4  years  Analyst,  pharmaceuticals  and  fine  chemicals. 
At  present  engaged  in  advisory  work  on  problems  of 
productivity,  heavy  chemical  manufacturers.  Attended 
full-time  course  in  Method  Study.  Seeks  Production 
Management  post  U.K.— preferably  Cheshire. 
Salary  £1.000  p.a.  minimum. 

Ref.  A.493.  American.  Male.  Married.  Age  47. 
At  present  resident  U.S.A.  Graduate  of :  2  commercial 
flying  schiHvIs,  2  claims  adjusting  and  investigatums 
schvHvIs.  I  secret  service  schiKil, I  special  investiutor 
agent  schiKil  (Canada)  B.Sc.  degree.  1  Real  Estate 
Brokerage  SchvHvl.  t  Export-Impon  Schools.  I 
Public  claims  adjusting  course.  Currently  pursuing 
Grapho  Analysis  course.  18  years  Assistant  Airport 
Manager-Engineer.  7  months  Co-Pilot — Personnel- 
man.  airline.  8  months  Pilot,  maintenance-man  and 
office  manager,  flying  school.  S  years  self-employed 
Export-Import  Brokerage  Claims  Adjusting  and 
Investigations.  Seeks  post  as  Claims  Adjuster  or 
Special  Agent  Investigator  preferably  with  airline  or 
maritime  company,  but  open  to  all  offers— U.K. 
preferred  but  will  consider  any  country. 

Ref.  A. 494.  British.  Male.  Married.  Age  29. 
B.Sc.  Tech,  with  exemption  from  parts  A  and  B  of 

I. C.E.  2  years  Site  Engineer,  heavy  R.C.  contracting, 

4  years  Executive  Engineer,  public  works  department 
abroad.  At  present  Executive  Engineer,  public  roads 
and  bridges  construction  and  maintenance,  Africa. 
Experience  in  Soil  Mechanics  and  Prestressed 
Ciincrete.  Returning  U.K.  for  interviews  May  I960. 
Seeks  appointment  as  Civil  Engineering  Designer 
U.K.  preferably  Manchester  area.  Salary  £1,000  p.a. 
approx. 

Ref.  A.495.  British.  Male.  Mamed.  Age  52. 
B.Sc.  (Eng.),  M.I.Mech.E.  Apprenticeship  in 
Engineering  Company.  2  years  Superintendent 
Designer,  machinery  manufacturers.  10  years 
Engineer  and  Superintendent  Designer,  glass  manu¬ 
facturers.  6  years  Technical  Manager,  vacuum  flask 
manufacturer.  7  years  Director  and  General  Manager 
vacuum  flask  manufacturers  and  plastic  moulders. 

6  years  Director  precision  engineers.  At  present 
Sales  Manager,  light  engineering  company  pres- 
ings,  fabrications,  etc.  Seeks  Managerial  appoint¬ 
ment,  London  or  Home  Counties.  Salary  £2.0(X)  p.a. 
minimum. 

Ref.  A.496.  Indian.  Male.  Single.  Age  25.  B.E. 
fCivil).  5J  years  Section  Officer  (design  enjtineer), 
design  and  construction  of  government  buildings, 
hospitals,  runways  in  India,  where  at  present  resident. 


Seeks  post  as  Design  Engineer,  U.K.,  India,  Canada 
or  U.S.A.  Salary  £650-£750  per  annum,  or  would 
consider  part-time  post  in  London  enabling  him  to 
study  for  master's  degree  and  doctorate. 


Ref.  A.497.  British.  Male.  Single.  Age  30.  H.S.C. 
University  Veterinary  School — passed  Ist  year 
Physics.  Chem.,  Botany  and  Zoo.,  2nd  year  Animal 
Management.  Vacation  and  part-time  farming 
experience  in  U.K.  3  months  Representative,  agri¬ 
cultural  chemical  merchants  and  spraying  contractors. 
2  years  Assistant  Research  Officer,  sugar  planters 
and  manufacturers.  Trinidad.  4  years  Field  Superin¬ 
tendent.  sugar  planters  and  manufacturers,  British 
Guiana.  Seeks  post  abroad  as  Field  Assistant  or 
Agronomist— preferably  West  Indies.  Central  or 
S.  America.  Salary  £9()0  p.a. 


Ref.  A.498.  British.  Male.  Married.  Age  28. 
B.Sc.  (Eng.),  A. M. I.C.E.  2i  years  Assistant  Engineer, 
consulting  engineers,  2J  years  Assistant  Engineer 
and  Resident  Engineer,  consulting  engineers.  At 
present  Civil  Engineer,  motor  car  manufacturers. 
Experience  in  Design  and  Construction  of  Structures 
-—mainly  industrial  and  motorways  and  highways. 
Seeks  any  resjxvnsible  position  with  prospects  (not 
necessarily  civil  engineering).  London  or  Essex. 
Salary  £1,300  p.a. 


Ref.  .A.499.  British.  Male.  Single.  Age  32.  Hons. 
Degree  in  Agric.  crop  husbandry,  soil  science,  etc. 
4^  years  Agricultural  Officer,  Africa.  9  months 
Technical  Officer.  Present  employment  is  Agricul¬ 
tural  Officer,  overseas  civil  service.  Duties  in  Africa 
have  included  technical  and  advisory  work  and 
administrative  duties  connected  with  running  of 
various  agricultural  stations  and  charge  of  experi¬ 
mental  station  co-ordinating  work  of  research 
officers.  Travelled  extensively  in  U.S.A.,  Canada. 
North  and  West  Africa.  Malaya  and  Europe.  Now 
in  U.K.  and  seeks  post  preferably  overseas  —especially 
Ear  East  or  S.  America — Technical  or  Advisory 
nature  in  agriculture,  but  is  willing  to  work  in  U.K. 
Salary  £1.200  p.a. 


Ref.  A.500.  British.  Male.  Single.  Age  28.  Grad. 
I.E.D.  (applied).  6  years  apprentice  Draughtsman, 
machine  hxvl  makers.  I  year  Fitter,  machine  tool 
makers.  I  year  self-employed  free-lance  draughts¬ 
man,  machine  tool  makers  and  oil  heater  and 
pressure  lamp  makers.  I  year  Director,  toy  manu¬ 
facturers.  At  present  tool  designer  planner,  chuck 
manufacturers.  Seeks  post  as  Technical  Representa¬ 
tive  any  type  of  engineering  firm  except  structural 
or  ventilating  engineers  and  preferably  connected 
with  machine  UkiFs.  Yorkshire  Lancashire  Cheshire 
or  Nonhem  Counties.  Salary  £900  p.a. 


Ref.  A. SOI.  Spanish.  Male.  Single.  Age  2S. 
Licenciado  en  Ciencias  Quimicas.  6  months  ex¬ 
perience  dyestuff  of  fibres  and  I  year  metal  finishing. 
At  present  Supervisor,  meui  finishing.  Seeks  post 
as  Chemist.  Europe  or  South  America.  Salary 
£9(X)  p.a.  At  present  resident  in  Spain. 


Ref.  A.S04.  British.  Male.  Married.  Age  40. 
B.Sc.  (Tech.).  A.M.C.T.  1)  years  Laboratory 
Assistant,  public  test-house.  3  years  Chief  Chemist, 
munitions  factory.  6  years  Research  Chemist  and 
I^panment  Analyst,  textile  combine.  At  present 
Chief  Chemist.  P.V.C.  Coating  and  Extrusion.  Is 
Examiner  in  AsstKiateship  of  a  Scientific  Svviety. 
Past  and  present  membership  of  technical  Commit¬ 
tees  and  8  years  Abstractor  and  book  reviewer  to  a 
technical  journal.  Working  knowledge  French  and 
German.  Seeks  post  with  prospect  of  development 
and  promotion  in  any  field  from  managerial,  sales 
or  technical  standpoint  or  even  in  some  connection 
requiring  journalistic  or  editorial  ability.  London  area 
preferred,  but  would  consider  U.S.A.  Salary  £1,900 
p.a. 


Ref.  A.S05.  British.  Male.  Married.  Age  58. 
Fellow  of  Institute  of  Linguists.  (Member  Trans¬ 
lators  Guild).  Member  of  ASLIB.  Bi-lingual 
English  German,  fluent  French  and  Spanish,  facile 
reading  Dutch  and  Italian.  Experience  includes  10 
years  export  sales  promotion  in  Engineering.  6 
years  selling  Continental  machinery  to  industry. 
12  years  Scientific  Information  Officer.  At  present 
free-lance  translator  specialising  in  science  and 
technology.  Seeks  post — south  preferred,  as  Tech¬ 
nical  Translator  and  Interpreter  in  Export  Sales 
Promotion,  or  as  European  Branch  Sales  Manager, 
or  similar  post  offering  full  scope  to  his  qualifications. 
Salary  £1,000  p.a.  minimum. 


Rel.  A. 506.  German.  Male.  Married.  Age  47. 
Resident  U.K.  Dr.  Ing.  CJualified  Paint,  Ink  and 
Resin  Chemist.  Management  course.  2  years  Research 
Chemist,  resing  manufacturer.  2  years  Consulting 
Chemist  —  paint  raw  materials.  8  years  Chief 
Chemist,  paint  manufacturers.  8  years  tropical 
service.  At  present  engaged  in  Management  Training, 
paint  factory.  Seeks  pvist  as  Technical  Director, 
abroad,  tropical  country  preferred.  Salary  £2,500 
p.a.  minimum. 


Ref.  A.507.  British.  Single.  Age  28.  Diploma  in 
Business  Administration  of  Inst,  of  Management. 
B.A.  (Political  Science  and  Geography).  Experience 
includes  I  year  Liaison  Officer,  food  canning.  At 
present  employed  by  publishing  concern.  Seeks 
appointment  in  Sales,  Production  or  Personnel 
Department.  Salary  £624  p.a. 

Ref.  A.508.  New  Zealand  citizen,  now  resident  U.K. 
Single.  Age  39.  M.Agr.Sc.  qualified  in  agricultural 
microbiology  and  agricultural  botany.  Experience  in¬ 
cludes  5  years  agricultural  farming.  I  year  Field 
Representative,  commercial  soil  testing,  ^eks  Field 
Work  post.  U.K.  provinces  preferred. 

Ref.  A.5()9.  British.  Male.  Married.  Age  37. 
At  present  resident  Ireland.  B.Sc.  (Civil  Engg.). 
Assoc.  M.  Inst.  Civil  Engrs.  I  year  Junior  Engineer, 
civil  engineering  contractors,  li  years  Trunks  Roads 
Surveys,  county  council.  5  years  Assistant  Engineer 
and  2  years  &nior  Engineer  Roads  and  Bridges, 
county  council.  6  months  Site  Agent  on  major  road 
scheme,  civil  engineering  contractors.  3  years 
Senior  Engineer,  county  council.  At  present  Senior 
Engineer  (Grade  IV  A.P.T.)  with  county  council — 
roads  and  bridges.  Considerable  experience  in 
explaining  to  non-professional  people  and  to  Junior 
Engineers  methods,  organisation,  technical  details 
and  the  scientific  basis  for  them.  Seeks  post  where 
organising  ability  and  “  personal  touch  ”  is  of  prime 
importance,  or  lecturing  or  teaching  civil  engineering. 
London  preferred.  Salary  £1,150  p.a. 

Ref.  A. 510.  British.  Male.  Married.  Age  31. 
B.Sc.  (Special)  Chemistry,  M.Sc.,  A.R.I.C.  1) 
years  Assistant  Chemist,  Petroleum  technology, 
li  years  Technical  Assistant  (Adminstrative), 
chemical  industry.  I  i  years  Development  Chemist, 
paint  manufacturers.  At  present  (5  years  .service) 
Development  Chemist.  Seeks  Technical  appoint¬ 
ment  with  prospects,  London,  Essex  or  Hertfordshire. 
Salary  £1,750  p.a. 

Ref.  A. 511.  British.  Male.  Married.  Age  .)0. 
H.N.C.  (Chemistry).  Educated  to  A.R.I.C.  standard. 
6  years  Metallurgical  Chemist.  4  years  Research 
Chemist  (Electroplating)..  Seeks  post  as  Research 
Chemist  (Electroplating).  S.W.  London,  Surrey  or 
Sussex,  Salary  £1,000  p.a. 

Ref.  A. 512.  British.  Male.  Married.  Age  33. 
Nat.  Dip.  in  Dairying  and  College  Dip.  in  Dairying. 
I  year  Superintendent,  evaporated  milk  canners. 

3  years  Assistant  Manager,  milk  and  allied  products 
canners.  I  year  Dairy  Manager,  milk  bottlers. 

4  years  Senior  Assistant,  butler  canners.  8  years 
Technical  trainee.  Wide  experience  of  canning  in 
Kenya  and  Panama  and  plant  hygiene  under  tropical 
conditions.  Seeks  post  as  Cannery  Privduction 
Manager  or  Assistant  Cannery  Manager,  U.K.  or 
Australia.  Salary  £900  p.a. 

Ref.  A. 513.  British.  Male.  Married.  Age  31. 

Engg.  course  at  Technical  College.  1 1  years  Mnior 
Design  Draughtsman,  manufacturers  of  wmvdwork- 
ing  machinery.  At  present  Senior  Design  Draughts¬ 
man,  manufacturers  of  work  holding  devices  and 
pneumatic,  magnetic  and  hydraulic  equipment. 
Seeks  post  as  Technical  Represeniativedight  engineer¬ 
ing  or  similar).  Yorkshire  area.  Salary  £1,000  p.a. 

Ref.  A.5I4.  British.  Male.  Married.  Age  33. 

A.  M  l  Mech.E.  5  years  apprentice  and  4)  yean. 
Draughtsman  (mechanical  design  of  rotating 
machinery),  manufacturers  of  rotating  electrical 
machinery.  I  year  Draughtsman  (plant  layout), 
consulting  engineen.  At  present  Mechanical 
Engineer  (large  group  of  manufacturing  engineering 
companes)  and  has  been  responsible  for  design  and 
laboratory  testing  of  special  purpose  mechanisms, 
gearboxes  and  transmission  devices  and  correv 
pondence,  visits  and  meetings  with  external  firms  at 
top  level.  Seeks  post  based  in  S.  Essex  or  E.  London 
as  Sales  Engineer  or  Technical  Representative. 
Salary  £1,200  p.a.  approx. 

Ref.  A. 515.  Indian.  Male.  Single.  Age  25.  At 
present  resident  India.  B.Sc.,  D.I.I.Sc.  Assoc. 
Member  of  Indian  Inst,  of  Chem.  Engrs.  2}  yean 
Design  Engineer,  industrial  research  and  design. 
Fair  knowledge  German.  Experience  in  Design  and 
Drawing  Of^-e  PriK-edures.  Seeks  Chemical 
Engineering  Design  Research  Development  post 
U.K. — preferably  London  area.  Salary  £650  £750p.a. 

Ref.  A. 516.  Indian.  Sngle.  Age  27.  At  present 
resident  India.  B.Sc.  (Chem.  with  subsid.  Physics). 

B. Sc.  (Tech.)  with  technology  of  intermediates  and 
dyes.  2  years  i  c  shift,  sulphur  black  dye  manufactur¬ 
ing  plant  (1,800  tons).  4  years  i  c  5()0-ton  capacity 
naphihol  manufacturing  plant,  nanufacture  of  dyes, 
pharmaceuticals  and  chemicals.  Seeks  Technical 
Management  Development  Production  Supervision 
post.  U.K.,  U.S.A.,  W.  Germany,  Canada.  Salary 
£600  p.a. 

Ref.  A. 517  Indian.  Male.  Single.  Age  26.  At 
present  resident  India.  B.E.  (Civil  Engg.)  Grad.  M. 
Inst.  Structural  Engrs.  London.  2)  years  Design 
and  Engineering  Assistant  and  3  years  Extra  Assistant 
Director,  investigation  design  and  consultation  on 
irrigation,  hydroelectric  and  flood  control  projects. 
Seeks  post  in  Civil  Engineering  liepartment  (designs 
and  drawings  or  erection).  Canada,  U.K.  or  Europe. 
Salary  £500  p.a.  approx. 
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